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Introduction 


Welcome to Vegan. Diner! Come 

on in, grab a. swivel seat at [he counter and 
order yourse If a cu p of|oe. 

Diner food isas American as apple pie. My 
memories of dinnerout usually meameating 
ac a Favorite neighborhood diner. all have 
one or maybe even two Favorite places. [ have 
very Fond memories of being squished into 
slippery Naugahyde booths, with my grand¬ 
mother on one side and my pesky little 
brother {Forgive me Jon j on the other-. [[ was 
where w^e could order pancakes for dinner, or 
a blue plate special slathered in gravy. From 
the moment I entered the dmer, my attention 
was drawn to the tantalising array of glisten¬ 
ing berry pies, huge slabs of chocolate cake, 
and perfect parfait glasses layered with 
chocolate pudding and clouds of billowy 
whipped cream. No matter how full I was 
from dinner, [ was a master at makingroom 
for dessert. 

So it was of no surprise to me that [ found 
myself veganie ing dmer specialties as my diet 
changed from vegetarian to vegan. 1 love Food 
loo much to not enjoy a stack oF hoteakes 
dripping in maple syrup or a plate of hiseu Its 
and gravy, meat Loaf arid mashed potatoes, or 
a big slice of banana cream pie. No way, 1 love 
my comfort Food too mac h! 

As 1 conducted cooking classes over the 
past couple of years, students would always 
say to me "I would think about going vegan, 


but 1 love gravy too much," or “ My doctor told 
me that [ need to cat meat, dairy, and eggs oat 
of my diet and [ don't know how ['ll ever live 
without my comfort food.' 1 would always fol¬ 
low with "But you don't have to give up your 
favorite Foods, ttiujust need to learn to make 
them in a new way!' So it became my mission 
to develop diner-style recipes and comFort 
food Favorites that have all of the wonderful 
flavors and creamy textures that we all love, 
done with a vegan twist. 

1 loved the challenge of cooking vegetarian 
meals. You quickly learn that one cannot live 
on peanut hatter san dwiches and bean burn- 
tos alone. The real fun began In creating 
vegan recipes for my friend, Heather, when 
she came over for dinner. It had been easy For 
me to rely on eggs and dairy In my diet, but I 
soon realised that there were many other 
ways to achieve similar results. 

So as they say, the rest Is history. After giv¬ 
ing up dairy, eggs came next,, t quickly 
Learned that scrambled toFu For breakfast can 
be just as Fah as eggs (IF not better ! ) an d th at 
baking without eggs as totally doable. 
Although we're taught that pancakes, cakes, 
and cookies need eggs For structure, this Is 
not necessa ri ly true. Th rou gh trial and er ror 
1 learned that in addition to commercial egg 
replacers, soy flour, ground flax, and soy 
yogurt make excellent egg replacers. In fact, 
sometimes you don't even need a substitute 
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at all. The kitchen became my laboratory 
and 1 set out to learn as much as I could. 

Let’s just say that through all of the exper¬ 
imentation. transformations, and recipe veg- 
anlzations, the delicious diner-style comfort 
food of my youth has been recreated exactly 
as 1 remember. The food that we all grew up 
on and enjoyed m those springy' Xaugahyde 
booths has merely been transformed. The 


recipes in this book can be used across the 
board from quick weeknight meals to week¬ 
end brunch to Thanksgiving and holiday 
get-togethers. I hope that you enjoy these 
recipes as much as l do so a piece of our nos¬ 
talgic past will continue to live on. with fond 
memories of people, places, and great food 
Good Eats! 



The Vegan Pantry 
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Agar Powder: Also sonLeilmea referred to as 
agar-agar. Agar is a seaweed product that Ls 
used to gel ljqubdflL It la used in place of gelatin 
(which is derived from animals). Agar is rich 
in calcium. The powder, which Is what ] use, Ls 
much more concentrated than agar flakes. 
They are not interchangeable. 

Agave Syrup: A natural sweetener made 
from the agave plant. Agave has a color, con¬ 
sistency, arid taste similar to honey, and 
comes In both light and amber. 1 really Like 
Madhava and Wholesome Sweeteners, two 
brand names of agave. 

Bouillon Cubes: Vegan bouillon cubes are 
great for flavoring broths, soups, aeltati, etc. 
Check the ingredients to make sure the ingre¬ 
dients a re vegan. A few brands to look for are 
Rapunzel Vegetable Bouillon Cubes and Har¬ 
vest 2000 International Vegetarian Chicken 
Flavor Bouillon Powder. They are usually 
available In well-stocked grocery and health 
food stores or on the Internet, 

Bragg: Also known as Bragg Liquid Aminos. 
It Ls made from soybeans and has a taste that 
is similar to acy sauce. Look for Bragg m well- 
stocked health food stores or on the Internet. 
Chipotle Pepper: Made from red ripejala- 
pefbosthac have been slow smoked. Chipotles 
have a deep, smoky flavor. 

C ho co late: Look far daiiy-free varieties of dark 
and semisweet chocolate and chocolate chips. 
Many brands are now fair cradeand oigpriic, too. 


CifFus Oils: These are fabulous natural fla¬ 
vorings, which I adore" They are made from 
pressed fresh limes, lemons, oranges, and 
tangerines (depending on which variety you 
buy.) It Ls 100% pure, with a bright citrus 
flavor. [ Love the Bnyajian brand. 

Cocoa Powder Look for Dutch process, a 
dark rich cocoa powder processed with alk¬ 
ali, which neutralizes Its natural acidity. 
Cornstarch: A thickening agent made from 
corn. 

Egg Re placer. A powdered product to use 
in place of eggs In baked goods. You can't 
make meringues whh It, hut It is very effec¬ 
tive in cakes and cookies. Two great brands 
are Bob's Red MILL and Ener-G Foods, both 
available in well-stocked health food stores. [ 
also Like to use ground flax, meal or soy flour 
as an egg replacer in recipes. 

Flaxseed Oil. A great vegetarian source of 
omega-3 fatty acids. You don't want to heat 
flax.oil. Use it in salad dressings or drizzled 
on food. 

Flour: 1 use primarily unbleached wheat 
flour in my baked goods, although in some 
recipes 1 also call For cake flour, whole wheat 
flour, white wheat flour, whole wheat pastry 
flour, oat flour, chickpea or garhanzo bean 
flour, and spelt flour. Look for specialty 
flours in well-stocked grocery or health Food 
stores or online. 1 especially I ike the wonder¬ 
ful flours from Bob's Red Mill and used their 


THE VEGAN PANTRY * * * 9 


fLours for the rccipes Ln this book. 

II n at a n t Yea s t : Once [ started -isni^ instant 
yeast [ became hooked. ] particular]) 1 Like the 
SAF* brand, although there are several 
brands on [he market. Instant yeast Is very 
easy co use {no need co proof or pre-d issolve 
your yeast). It's also fast-acting and very reli¬ 
able, even for beginners. Look For instant 
yeast in Inexpensive one-pound packages 
found in club stores, online, or from restau¬ 
rant suppliers. Keep your yeast in the Freezer 
in an airtight container. It will stay Fresh For 
up to two years. Instant yeast is sometimes 
sold as quick yeast or rapid-rise active dry 
yeast. 

Liquid Smoke Liquid smoke adds a won¬ 
derfully smoky Flavor to recipes. El is In fact 
vegan and natural, although check the Ingre¬ 
dient label because some varieties add 
unnecessary ingredients. 

Malt Powder: Powdered malt extract is a 
non-diastatle barley malt, which Is made 
From the evaporated concentrate of barky 
malt {check the packaging Jbr tbe correct 
variety). The malt extract can also be used as 
a natural sweetener. Look for It m natural 
foods stores and online. 

Margarine: Look for a good-tasting, vegan, 
non-hydrogenaced margarine such as Earth 
Balance® brand. Margarine can be used 
almost interchangeably when a recipe calls 
for butter, especially when a buttery taste is 
required. 

Milks: There arc many diffe rent varieties of 
non-dairy milks. Look for almond milk, 
hemp milk, oat milk, hazelnut milk, rice 


milk, coconut milk, and soy milk. Also look 
for organic varieties in vanilla, chocolate, 
plam, and unsweetened. Soymilk works well 
in baking and cooking. Use plain unsweet¬ 
ened soy milk for savory cooking. The flavor 
can vary from brand to brand, so 1 recom¬ 
mend conducting your own caste test to sec 
wbleb brands you prefer. Non-dairy milks 
can he found both refrigerated and shelf-sta¬ 
ble in most grocery stores. 

Millet. A small, quick-cooking grain. Millet 
is high in protein and gluten free. 
Nutritional Yeast Flakes. Dried flakes 
derived From yeast. They arc are high in B 
vitamins, protein, and minerals. Nutritional 
yeast also acts as a flavor enhancer In food. I 
especially love Red Star* hrand. 

Cats: A whole gram that is usually pur¬ 
chased "rolled.' Buy quick-cooking and old- 
fashioned varieties to use m desserts, bread, 
and granola. You can also grind the oats into 
fluffy flour, using a blender, for use as a 
thickener in gravy. 

Poultry Seasoning: A must-use spice 
blend in the vegan kitchen! This is a savory 
blend of herbs and spices, which typically 
includes thyme, sage, marjoram, rosemary, 
black pepper, and nutmeg. 

Guinea An ancient grain thac is quick 
cooking, this complete protein is packed 
with vitamins and minerals. 

Sallt: All oF the recipes in this book were 
tested WLth fine sea salt. 

Smoked Paprika: Also known as ptmentiin 
or Spanish paprika. When used m cooking, It 
imparts a wonderful smoky Flavor to Food. 
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Soy Crumble 5 . Look for soy crumbles in 
packages In the ref rlgc rated section of well- 
stocked grocery and health Food stores. ] like 
the Yves brand Meatless Ground Round 
Original. You can also find soy or veggie 
crumbles in the Freezer section of grocery 
stores. 

Soy Curls'": A delicious and versaiile prod¬ 
uct made from whole, non-GMO soybeans. 
These come in dried strips, an d simply need 
to be re const ituted in hoi broth or water for 
10 minutes. They are available online and in 
some health food stores. 

Soy Yogurt. Non-dairy yogurt made from 
soy milk. There are a number of different 
brands out on the market. Two oF my 
favorite brands are WholeSoy &. Co. and 
Wildwood. Soy yogurt works really well in 
vegan desserts and baked goods. Soy yogurt 
is usually too sweet For savory recipes. 

Spelt Flour: Spelt is an ancient variety of 
wheat, with a delicious nutty flavor. It is not 
glu ten free. 

Sugar Not all sugars are vegan, as cane 
sugar Is sometimes filtered through bone 
char (from animals). Beet sugar (granulated 
white and brown) and organic sugars are 
processed without the use of hone char. 
Tahini: Hulled and toasted sesame seeds 
that have been ground Into a paste. It's rich 
in calcium and protein, and Is most often 
used in hummus. 

Torn pah: A Fermented soy product that is 
high in protein. Tempeh has a chewy, nutty 
flavor. 

Tofu. Made From spy milk, a high-quality 


source of protein. Tofu comes In many dif¬ 
ferent varieties, from silken to extra firm. 
Silken is usually best blended in desserts, 
dressings, or creamy sauces. Firm and extra- 
firm water-packed tofu {not silken) works 
best for grilling, sauteing, and other savory 
applications. 

T V P or T5 F : Textured vegetable proteIn or 
textured soy protein, (essentially the same 
thing). They're made from defatted soy 
ilour. It's Low in fat, high in protein, and 
cooks quickly. 

Vanilla! Always use pure vanilla, never arti¬ 
ficial! E use and Love the vanilla from 
NLelsen-Massey. They also carry a vanilla 
paste, which is incredible, with Little Flecks 
oFthe vanilla bean. 

Vegetable Shortening. When 1 use veg¬ 
etable shortening m a recipe, 1 Like to use 
organic palm shortening, such as Spectrum 
brand. 

Vegan Cream Cheese and Sour Cream: 
There a re a couple oF brands of vegan cream 
cheese and sour cream now on the market. 
My first choice is ToFurtJ. which is what 1 
used for testing recipes in this hook. I Like 
Follow Your Heart* brand, too, which also 
makes a delicious mayonnaise called Vege- 
naise*. 

Vital Wheal Gluten: This stuff is amazing! 
It Is simply the pure protein from wheat, 
which gLves mock meats their wonderfully 
chewy texture. It comes as a flour {although 
don't confuse It with gluten flour which Is 
someth ingdLFFerent), and can he purchased 
m hags or bulk bins at some supermarkets, 
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health food stores, and online. Not all brands 
work well 3 n seltan recipes. [ highly recom¬ 
mend Bob's Red Mill, which is what [ used 
for developing and testing these recipes. 
Xanthan Gum. Used to add volume and vis- 
cos ityio gluten-ffee bread and baked goods, 
hcanalso he used as a thickener. 


SPECIAL EQUIPMENT 

♦♦♦♦♦♦♦♦♦♦♦ 

Blender. This really help a i n the vegqn 
kitchen, from hlend i ng cashews into a 
silken cream do whipping silken tofu into a 
luscious mousse. There are several brands 
that 1 have used and Laved over the years, 
including the famous Viia-Mix and Blend- 
Lee's Total Blender models. Power and 
wattage does make a difference when it 
corn ea to a blender. 

Cookie/Ice Cream Scoops: These are 
available In a variety of sizes, and are one of 
my secrets for perFect cookies. Use scoops to 
measure hatter so that your cookies and 
muffins will bake evenly, come out the same 
size, and look bakery-perFect every timel 
Cooling Rack. Elevates the baking pan or 
baked goods so that air can clrailaie around it. 
Dry Metal Measuring Cups This 3 a the 
moat accurate way to measure dry ingredi¬ 
ents (with the exception of a digital seale), 
and the way that! always measure my flour. 
Always spoon your flour or dry ingredients 
into the cup and level the top by scraping 


across with the Flat side of a knife (or 
skewer). This will give you an accurate meas¬ 
urement. 

food Processor. This machine Is essential 
for chopping vegetables and nuts, blending 
tofu, and a million other things' l recom¬ 
mend theCuisinart or Kitchen Aid brands, 
as they will Last for years and d o a more con¬ 
sistent job than Less expensive brands. 

Ice Cream Maker: Once you try your hand 
at making vegan ice cream at home, you will 
never want store-bought again! [ tested the 
ice crea m recipes i n th is book on two differ¬ 
ent Cu I smart models, and both were fabu¬ 
lous. One oF the models uses a separate bowl, 
which is first Frozen overnight, and the 
other model has a built-in compressor so 
that no pre-Freee I ng is necessary. 

I m mers ion/St i c k Blend er: l Love Lm mer- 
sion blenders. They hlend Ingredients 
quickly with a minimum of mess. They are 
great, for blending sauces, dressings, and 
whipped cream. 

Liquid Measuring Cups: The most accu¬ 
rate way to measure bquLd ingredients Is in 
glass or plastic Liquid measuring cups with a 
lip or spout . I Like to keep a variety of d LFfer- 
ent sizes Ln my kitchen for baki ng. 

Metal Measuring Spoons: This is the 
most accurate way to measure small 
amou nts of both I iqu id and dry mgred ients. 
Microplane Zester/G rater. A handy tool 
for quickly removing and grating citrus eest. 
They also work well for grating einnamo- 
stlcks, whole nutmeg,garlic, and ginger. 
Mixing Bowls: A nesting set (or two or 


13 + * * VEGAN DINER 


[bree) of mix mg bowls is a must in the dessert 
kitchen. 1 like to have both stainless steel, and 
ceramic, depending on the mixing job. Brain¬ 
less sieel works better far whipping cream, 
ceramic few cookie o t cake baiters. 

Oil: [ generally use canola oil for baking and 
olive oil for cooking, 1 find thai not only does 
canola oil have a mild Flavor, but cookies 
actually eome out softer and fluffier. Both 
oils come m organic varieties. Fordeep-fry- 
ing, 1 generally use vegetable oil. 

Oven. Make sure your oven is calibrated 
(precisely adjusted) so that Lt hakes evenly 
and at the required temperature. I also rec¬ 
ommend usmg an oven thermometer, so you 
know the exact tc mperaiu re of the o ve n. The 
recipes inihls book were nested uslngacon- 
venuonaL gas oven. 

Parchment Paper A grease and heat-resis- 
tanipaper used to line baking pans. It keeps 
your baked goods from sticking and burning 
(unless you over-bake them of eou rse") a nd 
m akes clean-up a breeiei 
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-Sifteror Strainer: This works well for sift¬ 
ing dry ingredients, or dusting a dessert with 
powdered sugar. 

Silicone Spatulas. The new silicone spatu¬ 
las are heatproof to GM F. They are a boon 
to bakers, as they will scrape a howl clean 
with ease. They are d ishwasher safe and can 
be used for ato vetop cooking as we 11. 

Si I pat ■ Silicone Pan Liners: A fabulous 
nonstick baking mat that fits on top of your 
baking sheet. Used in place of parchment 
paper. It is heai resistant up to 4E0 F, mak¬ 
ing any baking sheet nonstick. 

Stand Miser: This isn't a must far all 
recipes, but it sure makes life a Lot easier. [ 
recommend a heavy, sturdy stand mixer, and 
have used a Cuislnart, KitchenAud, and 
Bosch, all with fabulous results, h will last 
for years and makes baking a snap! 

Whisk. A great tool for wh ipping or whisk¬ 
ing both bqu id and dry Ingredients. 1 like to 
use it to mix together and aerate dry ingredi¬ 
ents in recipes, as well as for emulsifying 
dressings and sauces. 
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HELPFUL COOKING and BAKING TIPS 




* Read the entire recipe through before start¬ 
ing. This wav you know both [he steps and 
Ingredients Izi ihe recipe, before you start. 

* Make sure that your oven is properly pre¬ 
heated before linking. li will probably take 
between 10 to 15 minutes to preheat, 
depending on your oven.. 

•"When measuring dry ingredienta, always 
spoon mio d ry measu ring e ups or spoons, 
and level the top by scraping across with 
the flat side of a knife (or skewer). 

* [f baking more than, one cake or tray of 
cookies at a time, rotate your baking sheets 
halfway through baking 

* [f baking multiple desserts (or trays of 
cookies) at a time, [he baking time will take 
longer. Adjust your baking time accord¬ 
ingly, relying on visual signs of doneness. 

* A Fine-mesh strainer makes a quick and 
Fabulous flour sifter. 


1 Make s ure that your biscuits and cookies 
are evenly spaced on the panto allow room 
For spread mg and rising. 

•Usea cookie scoop for a professional app¬ 
earance with your biscuits, cookies, or 
muFfins. They will also hake more evenly if 
they are all the same siee. 

•Cook a big pot of brown rice, quinoa, or 
other grain, so [hat you have leftovers on 
hand to use for veggie burgers. The same 
goes For cooking beans, coo. Both cooked 
grams and beans can be frozen as well. 

* When my kitchen Is cb Illy in the w i rite r, it 
can make bread baking a very slow proposi¬ 
tion. The dough rises best in a warmer envi¬ 
ronment. So when It's chilly indoors, 1 let my 
dough rise on top of [he stove wh i Le it's pre¬ 
heating. Sometimes n just needs a little 
warmth to get it going. I've even been known 
to Let my dough rise near the fireplace. 
Whatever it takes! 

1 Have funl 
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Cherry-Almond-Poppyseed Muffins 


This muffin recipe is adapted from a non-vegan 

ccusinthat we used -jo se J ai Babycflkee.ourwhQtegalE bakery in Las Angeles. 
Along witn blueberry it was a year-round favorite. >tfhD knew back then that 
muff ins could be go scrumptious and easily made without eggs and butter? 


MAKES 15 MUFFINS^ 

2 cups all-purpos-e fl our 
2 tablc-hpacns poppy seedj- 

1 tablespoon flaxseed mc-al, 
prtftrnbl-y goldtn 

1 tablcspnen baking powder 
A teaspoon fine tea salt 
Vh Pup plus 1 lablle-s-poon 
granulated sugar, divided 

1 cup Lcymilk, divided 
A cup canola oil 

A cup u ruweetened apple¬ 
sauce 

2 teaspoons pure almond 
extract 

Vi cup dried cherries 


Preheat oven to 3SQ fl F. Line a 12-cup muffin tray with 
pa per liners or grease well with vegetable shortening 
or nonstick cooking spray. 

In a medium, bowl, whisk the flour, poppyseeds, flax 
meal, baking powder, and salt, mixing well. 

In a large bowl, whisk together A cup sugar, half of 
the soy mi Ik, canola oil, applesauce, and almond extract, 
whisking until smooth. Add the flour mixture a little at a 
time, alternating with the remaining soy milk, whisking 
just until combined. Stir in the dried cherries. 

Scoop the batter evenly amongst the 12 cups of the 
prepared muffin pan and sprinkle remaining table¬ 
spoon of sugar over the tops of the muffins. 

Bake for 20 to 2S mi nutes, or until muffin s are just 
barely golden around the edges and a tester inserted 
into the center comes out clear. 

Let muffins cool in the pan For 5 minutes, and remove 
to a rack to cool completely. 


Variation: Vac can substitute dried cranberries for rbe 
cherries. 

Poppyseeds ca n go rancid quickly, and are best stored 
in an airtight container in the freezer. 
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Blueberry Nutmeg Muffins 

Blueberry muffins were one of the first things I started. 

baking ih elementary school. They were easy "jo make, bursting wich the gccdne&s 
of ripe blueberries, and'.opped with nutmeg, and sugar. This recipe is adapted from 
my special Oakery recipe, which I used id bake by the hundreds. 


MAKES 15 MUFFINS*) 

2 cups all-purpos-e flour 
1 tablespoon flaxseed mc-al, 
preferably □ olden 

1 tablespoon baking powder 

2 teaspoons freshly grated 
nutmeg, divided 

!A teaspoon fine ae-a salt 

3 A cup plus 1 tabteapoon 
granulated sugar, divided 

V/'i cups soymilk, divided 
'A cup canola oil 
2 teaspoons pure vanilla 
extract 

1 cup fresh or frozen blue- 
berriea (.not thawed) 


Preheat oven to 3SQ fl F. Line a 12-cup muffin tray with 
paper Iiners or grease the pan. 

In a medium bowl, combine the Flour, Flax meal, baking 
powder, l'A teaspoons grated nutmeg,and salt, mixing 
well. 

I n a large bowl, whisk together 3 A c up sugar, Inal F oF 
the soy mi Ik, canola oil, and vanilla, until smooth. Alter¬ 
nately add the flour mixture and remaining soy milk, a 
little at a time, whisking just until mixed. Stir in the blue¬ 
berries. 

In a small bowl, mix together the remaining I table¬ 
spoon sugar and 'A teaspoon grated nutmeg. 

Scoop the batterirto prepared pan,dividing the bat¬ 
ter evenly among the 12 cu ps, fi Hi ng them V* of the way 
full. Sprinkle the sugar and nutmeg mixture over top of 
the muffins. 

Bake the muffins in the preheated oven For20to 30 
minutes, or until the tops are puffed and a tester 
inserted into the center comes out clean. 

Let the muffins cool in the pan for S minutes, and 
remove to a rack to cool to room temperature. 


Variation: Forafjrioot blueberry muffing add abouiVa 
cup chopped dried apricots id rhebauer along withihe 
blLebernes. 
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Mocha Muffins 


Nothing will Jumpstart your morning like these Mocha Muffins. 

Rrch with ihE flavor of espresso and cinnamon, you'll find ycursei making chem again and again. 


makes 12 muffins 

2 -cups unbleached all- 
purpcj-t flour 

1 tab Imp ann flax mealL, 

prc-fc-rablv goldrn flas 

2 tabl esponna Finely grated 
os-pros-to or French roast 
cofFrr 

1 tablespoon baking powder 
1 teaspoon ground 
cinnamon 

A teaspoon fine jea salt 
Y-i cup granulated sugar 
1 cup vanilla soymilk 
'/j cup canola oil 
1 tablespoon pure vanilla 
extract 

A cup brewed coFFee, 
cooled 

A cup semisweet 
chocolate chips, 


Preheat oven to 3S0 ft F. Lire a 12-cup muffin tray with 
paper I irers or grease the pan with vegetable shortening. 

In a medium bowl, combi re the flour, flax meal, 
ground espresso, baking powder, cinnamon, ar d salt, 
mixing well. 

In a large bowl, whisk together the sugar, soymilk, oil, 
and vanilla, u mil smooth. Add the flour mixture and 
brewed coffee, whisking just until mixed. Stir in the 
chocolate chips. 

Divide the batter evenly among the 12 cups in the 
pan.fillirg each V* of the way full. Bake the muffins in 
the preheated oven for20to 30 minutes, or until the 
tops are puffed and a tester inserted into the center 
comes out clean. 

Let the muffins cool in the par for 5minutes* and 
remove to a rackto cool to room temperature. 


You can make your own flax meal for These muffing by 
grinding Thole flaxseeds in a blender or coffee grinder. 
Since there's coffee Tn me recipe, you don' 1 , even need iq 
clean off The blades firsrl 


Variation: If you Tant your nu/fins to havea hint nf 
□range flavor, add about V+ teespbon pure orange oil to The 
batter in addi-ioriTOThe coffee. 
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Apple Spice Coffee Cake 

Coffee cake and cooked apples are two of my favorite things. 

This coffee cake combines -he ".wo, -a^d is perfect for breakfast wiih a big mug of coffee cr chai tea. 


WAKES ONE 
B KS-INCH PAN^ 

2 cups all-purpote Ifllcmr 

2 tablu-spacns sav flour 

2 teaspoons baking powder 

'A teaspoon fneshlv grated 
nutmeg 

'A ttuponn Fine sen salt 

'A cup canola nil 

1 cup packed light brown 
sugar 

2 tu-a spoons puire vanilla 
«[fKt 

1 cup almond or s-oyrailk 

I tablespoons granulated 
augar 

'A teaspoon ground 
cinnamon 

1 large- or 2 small Granny 
Smith apples peeled, 
cored, and thinly sliced 


Preheat oven to 350 fl F. Grease an fi-inch square glass 
ba king d ish with shorte m rg. 

In a small bowl, si ft together the flour, soy flour, bak¬ 
ing powder, grated nutmeg ard salt. 

In a large bowl, beat together the oil. brown sugar, 
and vanilla with an electric mixer. Add the Flo jr mixture 
a I ittle at a ti me, a Iternati ng with the al mord mil k, beat¬ 
ing until just combined. 

In a small bowl combine granulated sugar with the 
cinnamon. 

Spread half the batter into the prepared baking dish. 
Lay the apple si ices or top of the batter. It's okay if 
some slices overlap. Sprinkle half of the cinnamon- 
sugar mixtij re over apples. Spread the rest of th e batter 
over the apples. Sprirkle the remaining cinnamon- 
sugar on top. 

Bake the cake for SO to £0 minutes, ordntil cake is 
golden-brown, and a tester inserted into center of cake 
comes out clean. Remove to a rack to cool completely 
before serving. 


I like to glass baking dish for baking takes. An 
added bonus is rtiatyDU can serve rhefirished cake right 
from tfte pan. Plus* I love the old-fesnicned icok of glass. 
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Cinnamon Orange Rolls 

These cinnamon rolls are the bomb,, baby! 

If yau want 10 win f riEnds and influence people, this recipe is your lickei. If you can't 
find [fie soymilkpcwdEtyoucan omit ir and subsritute Va cup gnymUk for the water. 


{* MAKES 12 ROLLS ' j 
Dough 

1 package (2’A tc-a spoons} 

a clivc dry yeast 

1 teaspoon granulated 
sugar 

'A cup hot water 

ttlOtollS'Fj 

'A cup agave nectar 
'A cup canota nil 
A cup orange juice 
'A cup water, roam 
temperature 

1 tablespcmn orange zest 
3¥* to 4 cups unbleached 

alt-purpose flour 

2 tablespoons loymilk 
powder (see next page} 

1 teaspoon fine sea anlt 

Filling 

3 tabl E-spoons nan-hydro¬ 
genated vegan margarine, 
softened 

3 A cup packed light brown 
sugar 

1 teaspoon ground 
cinnamon 

Blaze 

2 cups conFectioners* sugar 

3 tabl espoons orange juice, 
preferably Fresh-squeezed 


Grease a ISx 9-inch glass baking dish well with veg¬ 
etable shortening. 

For Che dough: Ir a small bowl.combine the yeast, 
sugar, and hot water, stirring to mix. Set aside for 10 
minutes, until foamy. 

In a large measuring cup, whisk together the agave 
nectar, canola oil, orange juice, remaining A cup water, 
and orange zest and set aside. 

In the bowl of a stand mixer fitted with the paddle, 
combine the flour, soy milk powder and salt. Beat on 
low until mixed. Add the reserved yeast and agave mix¬ 
ture to the flour, and beat until the dough forms a ball. 
Switch the paddle to the dough hook, and let the 
machine knead the dough for about S to S minutes, or 
unt I the dough looks silky. The dough should be soft 
and smooth, not sticky, it the dough is sticky, add more 
fl ou r. a ta blespoon at a ti me. 

Place the dough in a large I ightly oil ed bowl, coveri ng 
with plastic wrap. Let the doug h n se u nti I doubled, 
about 1 hour. 

On a lightly floured surface, roll the dough into a rec¬ 
tangle, approximately IS x 12 irches. 

For the fi I ng: Spread the softened margarine over the 
dough, leaving a 'A-inch border on all sides. Sprinkle 
the brown sugar over the margarine. Sprinkle the cin¬ 
namon over the brown sugar Starting with the long 
edge, roll the dough up into a spiral, jelly-roll style. 
Pinch the edges together to seal. Carefully cut the roll 
into 12 equal pieces. Place the rolls into the prepared 
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baking dish. Cover with plastic wrap and let nse for 30 minutes (or until rolls are 
almost doubled in size). 

Preheat the oven to 350°F 

Remove plastic wrap and bake the rolls for 30 to 35 minutes, or urtil firm to the 
touch and lightly golden Remove baking dish from oven and set aside on a rack to 
cool slightly 

For the glaze: While the rolls are cooling, whisk the confectioners’ sugar and orange 
juice in a medium bowl, until smooth. Drizzle the glaze over the warm rolls and serve. 


Variation*. To make this dough in the food processor, combine the flour, soymiik powder, and 
salt in the work bow.. fitted with the meta. Diade. Pulse the flour until mixed. Add the reserved 
yeast and Bgave mixture to the f lour, and process until the dough forms a ball. Pulse the 
dough another 4 to 5 times, untf; the dough looks silky. 


If you can find tre soymilkporwder.it works really well in oread dough to give it a soft tex¬ 
ture. I use the Better Tnan Milk brand. Look for it in health food stores or online. 



Mf 







Banana Biscuits 


A lightly sweet b[scuIt. with the nutty flavor of wheat 

and liixle taunts of banana. They .are a .mo&T .ika a crass bermreen a 
scone and a traditional biscuit, and are a delictocs '.vay to star. the day. 


MAKES B 

2 cups whole- wheat 
pastry flour 

l /i cup pecked light brown 
sugar 

2 tablespoons baking 
powder 

'/i Teas poon fine tea salt 

*/j cup almond milk or 
toymilk 

1 teaspoon pure vanilla 
extract 

'A cup canola oil 

1 banana, cut into quarters 
lengthwise and diced 

l'/i teaspoons granulated 
sugar 

l /* teaspoon ground 
cinnamon 


Preheat oven to 4Q0 B F. Lir e a baking sheet with parch¬ 
ment paper or a silicone mat. 

In a large bowl, sift together the whole wheat flour, 
brown sugar, baking powder, and salt. 

Add the milk, vanilla, canola oil, and banana to the 
flour mixture and stir|ust until the mixture comes 
together, and is thick and sticky. Scoop nine rounded 
balls of dough onto the prepared baking sheet. 

In a small cup, mix together the granulated sugar and 
cinnamon. Sprinkle on top of the biscuits. 

Bake in preheated oven for20 minutes, or until lightly 
browned. Cool on a cooling rack. 


These biscuits arG best served the same day That rhey 
are made. If you find yourself with a few eft over The nexc 
day, I highly recommend warning them in a toaster oven 
(nor the microwave), and servfngwlTh a little vegan mar¬ 
garine, if desired. 
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Banana Chocolate Chip Bread 


Banana breads have been a staple in my family for years. 

from my man's specis. recipE as b child so baking Them try Lhe hundreds si our bakery II Lock 
me a whie 10 ccme with a vegan version: lEndEr, joadedwith banana favor, and 

Sodded with chocolate chips. This bread is even better than ihE original. 


WAKES OWE 
9 X 5-INCH LOAF 

2 cups -all-purpc>tL L flour 

1 tablcspaan flaxseed meal, 
pre-ftrably goldm 

2 teaspoons baking powder 
'A teaspoon baking soda 
'A teaspoon Fine sra salt 

3 A cup packed light brown 

sugar 

'A cup ca nola oil 
1 cup pursed ripe banarat 
(about 2 large bananas-) 

1 tablespoon purr vanilla 
retract 

A cup almond milk or soymilk 
'A cup semiswaaE chocolat-c 
chips 


Preheat oven to 3S0 fl F. Grease a 9 x S-inch metal loaf 
pa n reall y wel with s-hortE m ng. 

I n a med ium bowl, whisk toget her the flou r. flax meal, 
baking powder, baking soda.and salt, mixing well. 

In a large bowl, whisk together the brown sugar, 
canola oil, pureed banara, ard vanilla until smooth. 
Add the flour mixture and almond milk, whisking just 
until mixed. Stir in the chocolate chips. 

Scoop the batter in to the prepared pan and bake in 
the preheated oven for GO minutes, or until the bread is 
puffed in center and firm to the touch, and a tester 
inserted into the center comes out clean. 

Let the bread cool in the pan for 10 minutes, and 
remove to a rack to cool completely. 


Don't forgot to measure'M e banana in a liquid measur¬ 
ing cup after pcr£eing. This way you! I get a more accurate 
measurement and your bread will came out beautiful ty. This 
bread freezes well. 
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Carrot Pineapple Loaf Cake 

A taste of the tropics, with a lovely light texture 

and loss -erf shredded carnets p'neapple threwn in far goad measure. 

Try serving this cake with a smear of ncti-dsiry cream creese. 


MAKES OWE 
9 X 5-INCH LOAF ") 

1 cup until tached all- 
puirposr flour 

1 cup whole- wheat pastry 
Flour 

2 table-spoons ground 
flaue-ed meat (.preferably 
-golden Flax) 

2 teaspoons baking powder 

1 teaspoon ground 
Cinnamon 

Scant, '/h teaspoon fine 
sea s-a It 

'/j cup ca nola oil 

1 cup firmly packed li-ght 
brown s-u gar 

!/a cup canned, crushed 
pineapple, juice drained 
and reserved 

!/j cup pineapple juice 

'A cup unsweetened 
applesauce 

1 lightly packed cup shred¬ 
ded, peeled carrots (about 
I jumbo carrot) 


Preheat oven to 35Q fl F. Line a 9 x 5-inch metal loaf par 
with parchment paper and grease well with vegetable 
shortening. This cake can have a tendency to stick if not 
greased and lined well. 

i n a med ium bowl. combi re the a II -p j rpose fl ou r. 
whole wheat flour, flax meal, baking powder, cinnamon, 
and salt, mixing well. 

In a large bowl, whisk together the canolaoiL brown 
sugar, pineapple, pine-apple juice, and applesauce. Add 
the flour mixture, stirring |ust until mixed. Stir in the 
shredded carrots. 

Pour the batter into the prepared pan and bake in the 
preheated oven for SSto G5 minutes, or until top 
springs back when touched, and a tester inserted into 
the center comes out clean. 

Let the cake cool in t he pa n for 10 mi nutes. and 
remove to a rack to cool to room temperature. 


This cake can de emte.lished even further by addirg 
7a cup raising flaked or shredded coconut, ar chapped 
walnuss ca the barter. 
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Blueberry Loaf Cake with Lemon Glaze 

Sometimes tie s'moles: cakes are the best. 

To me P nothing mps 3 Kg Slice of blaeberry *oaf cake, especial y this one which is 
garnrshedwith a deleccaHe lemon glsze. You can a lgo omit mebluHtWTfci fore fantasia 
.emcn loaf cake. I promise you ihac no one would guess chat this cake is veganl 


MAKES OWE 
9 X 5-INCH LOAF*) 

Cake 

2 cups u n bkazhed 
all-purpns-e flour 

3 fcabltspouns say Flour 

2 ItEasponns bakiitg powder 
'/■ teaspoon fine sea s-aIt 
1 cup granulated sugar 
1 cup iDymilk, divided 
'/] cup canola oil 

3tablespouns Freshly 
squeezed lemon juke 

Finelv grated lemon zest 
From l/a lemons 
] A teaspoon pure lemon oil 
or l /\ teaspoons pure 
llemon extract 

1 cup Fresh or frozen 
blueberries- (do not thawj 

Glaze 

1 cup conFectioners 1 sugar 
IVj to 2 tablespoons fresh 
lemon juice, or as needed 


Preheat oven to 3S0 fl F. Line a 9 >; S-inch metal loaf par 
with parchment paper and grease really well with veg¬ 
etable shortening. 

For the cake: In a medium bowl, comb re the flour, soy 
flour, baking powder and salt, mixing well. 

In a large bowl, whisk together the sugar, half of the 
soy mi Ik, canola oil, lemon juice, lemon zest, and lemon 
oil until smooth. Add the Flour mixture and the remain¬ 
ing soy milk and lemon zest, whisking just until mixed. 
Stir in the blueberries. 

Scoop the batter into the prepared pan and bake in 
the preheated oven for SB to £5 mi nutes. or unti I top of 
cake is puffed with a crack down the center, and a tester 
inserted into the center comes out clean. 

Let the cake cool in the pan for 10 minutes.and 
remove to a rack to cool to room temperature. 

For the glaze: While the cake is cooling, in a medium 
bowl combine the confectioners' sugar and lemon 
juice. With a whisk or an electric mixer, beat the g laze 
until smooth. If mixture is too thick, add another tea¬ 
spoon or two of lemon juice as needed. Drizzle the 
glaze over the top of the cooled cake to serve. 


Ti p = Dorftbe".empted to substitute graund fax far the gay 
flaur calied for in mis recipe. Tne soy flaur helps This rise 
into cne gorgeous oskel 
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Mocha Java Cake 


For years I have had people beg me for this reape 

(albeit the egg and dairy version), which had a son of cult fid .owing hack in my bakery dEtys. 
I am still amazed chat leasable id veganize it. and it's Every bit as delicious as-he original. 


WAKES OWE 
3 X 5-INCH LOAF ^ 

1 cup pi u t 2 tdblcsp-aant 
saymilk, heated to steam¬ 
ing and kept warm 

!/■ cup finely ground 

espresso or French roast 
coffee 

2 tabl espoons instant 
cafFee 

2 cups all-purport Hour 

4 tablespoons soy Hour 

2 teaspoons bakirvg powder 

2 teaspoons ground 
cinnamon 

'A teaspoon Fine sea salt 

l'/i cups granulated sugar 

1 cup canola oil 

1 tablespoon pure vanilla 
extract 

V+ cup semisweet chocolate 
chips 


Preheat oven to 35Q fl F. Line a 9 x 5-inch metal loaf par 
with parchment paper and grease well with vegetable 
shortening. This cake can have a tendency to stick if not 
greased and lined well. 

In a small bowl, whisk together the soy milk, espresso, 
and r sta nt coffee until smooth. Set aside. 

In a medium bowl, combi re the flour, soy flour, baking 
powder, cinnamon, and salt, mixing well. 

In a large bowl, combine the sugar, canola oil, and 
vanilla, wn sking until smooth. Add the flour mixture to 
the howl,alternating with the milk mixture, stirring just 
until mixed. Stir in the chocolate chips. 

Scoop the batter into the prepared pan and hake in 
preheated oven for SO to 70 minutes, or until the top of 
cake is puffed with a crack down the center, and a 
tester inserted into the center comes out clean. 

Let the cake cool in the pa n for 10 mi mutes. and 
remove to a rack to cool to room temperature. 


This cake can [end to crumble a iitrle when sliced, 50 
make sure 10 cut itiick slices. 
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Diner Granola 


Granola is so easy to make at home, 

and can be cusionized to your own persona. castas (dcn'i like nuts'? Mo worriesl). 
It's also wry economical, mo So pii away your Sowed breakfast cereals, and start 
you day wi'Jn homemade CErea. and your favorite non-dairy milk. 


(* MAKES ASQUT 4 CUPS ^ 

3 cups old-fashioned 
railed a a It 

A cup packed light brawn 
sugar 

1 tab! L'-Lpc ans Flaxseed 
meal, preferably yol den 

l /i- teaj-paens ground 
■cinnamon 

4 tablespaons canals oil 

3 table-spoons agave nectar 

1 teaspoon vanilla extract 

'A cup hazel nuts. skin n od 
and coarsely chopped 

A cup dried cherries nr 
raisi ns, or dried fruit af 
your ctfrcice, chopped 


Preheat oven to 325 fl F. Line a large baking sheet with 
parchment paper or a silicone mat. 

In a large bowl, combine the oats, brown sugar, 
flaxseed meal, and cinnamon. 

In a small bowl, mix together the canola oil.agave, 
and vanilla extract. Add the oil mixture to the oat mix¬ 
ture. mixing well until the oats are evenly coated. 

Spread the oat mixture out in an even layer on the 
prepared bakirg sheet. Bake for about 20 mi outes. stir¬ 
ring occasionally. 

Remove the pan From the oven and add the hazel¬ 
nuts. Bake granola for another 10 minutes, or until 
evenly browned (but not too dark or else it can become 
bitter). 

Remove the pan again from the over ard add the 
dried cherries or raisins. -Cool the par on a rack, stirring 
occasionally until granola reaches room temperature. 
Transfer the granola to ar airtight container ard store 
at room temperatu re or i r the refrigerator. I li ke to keep 
mine in a covered glass crock on the counter. 


Variation: Subgri'-uie Chopped wamuts or pecans for the 
hazelnuts. If you prefer your g'anola a liiile less s^veet.yau 
can reduce The brown sugar as reeded. 
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Diner Donuts 


There's nothing like fresh donuts, still warm with, a 

surest glaze I worked for months to ccme up with the perfect yeast-raised donuts* 
which I wag determined lg da. I new present to you dear reader, thE perfect vegan donut. 
Tne.se donuts can either de glazed or dipped in cinnamon sugar the choice is yours. 


{* MAKES 12 DONUTS^ 


Dough 

1 pa-"k-3:.nn <2'A tE-u-pacns) 
active- dry yeast 

'A cup plus 1 teaspoon 
granulated sugar, divided 

'A cup hot water 
CI10 to 11& - F> 

About 4 to 4 1 /h cups 

unbleached all-purpos-e 
dour, plua more- fair 
duatinrg 

1 tahl c-spoons soymil k 
powder {see frp„ jppjc? 
pass'} 

1 tcaspoon ground nutmeg 

'A teaspoon fins sea salt 

1 cup water, room 
temperature 

'A cup canola oil 

4 cups- vegetable or peanut 
oil,, or more as needed for 
frying 


For the dough: Ina small bowl, combi re the yeast, 1 tea¬ 
spoon sugar, and hot water. Set aside for 10 minutes, 
until foamy. 

In the bowl of a stand mixer, combine 4 cups of the 
fl ou r, the rema ining '/* cu p of su ga r. soymil k powder, 
nutmeg, and salt, and mix until combined. Add the 
reserved yeast, water, and canola oil to the flour, beat¬ 
ing until the dough forms a ball. Continue beating the 
dough until! fs soft and silky, not sticky. If the dough is 
too sticky, add more flour, a tablespoon at a time, up to 
% cup. 

Place the dough in a large lightly oiled bowl, covering 
with plastic wrap. Let dough rise until doubled, about 
1 hour. 

On a well-floured surface or on floured waxed paper, 
roll the dough out to '/j-inch thick. Cut out the donuts 
usirg a 2 A to Z-irch donut cutter. Alternately use a 2‘A 
to Z-i nch bisc ui t cutter and a ? /a-i nch cu tier for the cen¬ 
ter hole. Set on a floured silicone mat or baking sheet, 
cover lightly with a kitchen towel, and let nse for30 
minutes, or until slightly puffed. 

Fill a deepfryeror Dutch oven withabout I inchesof 
vegetable oil and heat to ZG5 fl F. Test the oil to check 
the frying temperature: pinch off a small piece of 
dough and carefully drop it in the oil. If it sizzles imme¬ 
diately with vigorous bubbles, it's ready. Adjust the 
heat as necessary to maintain the temperature; other¬ 
wise the oil will continue to heat. Once oil is hot, gently 

(.continued on- next page) 
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Glaze 

l'/i cups ccmfecEmners 1 
mi Gar 

3 tabl csponns saymil k, or 
more as needed 

1 teaspoon pure vanilla 
extract 

Cinnamon-Sugar 

Topping 

A cup sugar 

'A tea s-poon ground 
cinnamon 


place the donuts irto the oil in batches without crowd¬ 
ing them. Cook until lightly golden, about 1 minute. 
Carefully turn d omuts oyer, and cook u r ti I go Ider on the 
second si de. Transfer donuts to a baking sheet lined 
with paper towels to absorb the extra oil. Allow donuts 
to cool for 15 minutes before glazirg or rolling in cinna¬ 
mon sugar. 

For glazed donuts Whiledonuts are cooling, in a 
medium bowl whisk together the confectioners' sugar, 
soy milk, and vanilla extract until smooth. Dip the tops of 
the cooled donuts in the glaze and set on a cooling rack 
for about 15 mmutes before serving. 

For c inn amon-su garden uts: In a sma II bow I, mix 
together sugar and cinnamon. Dip hot donuts in cinna¬ 
mon sugar and roll to coat completely. Place sugared 
donutson a rack or plateuntil ready to serve. 


Ti p: If you dent have SDyny.k powder, you cansuds-iiute 1 
cup of soymilk far che 1 cup af roam ".empereturn wares and 
omit the powder. Tnig recipe gives you a choice of finishes far 
thedcnucsiyou can mil them in cinnamon sugar or -dip thEm 
in a glaiE. Feel free io do some of each. 
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Crispy Banana-Cinnamon Waffles 


The secret ingredient here is the crispy rice cereal, 

whth give ".he waffles a linle exira crun:h. Wim a ligjr. banana flHvcrand a hint 
of dhnsmon, ft's hard to scop re-aching far more. 


(* MAKES A0CUT 11 

0ELEI AN-STYLE WAFFLES^) 

1 cup whnlie wheat pastry 
Flour 

1 cup all-purpose flour 

l /i cup cris-py rict cereal 

4 teaspoons baking powder 

1 teaspoon ground cinna¬ 
mon 

!/a teaspoon fine sea salt 

1 cup purced ripe banana 
(about 2 bananas) 

1 cup s-oymalk or almond 
milk, plus more as needed 

1 tablespoon canola oil 


Preheat waffle iron, and mist with nonstick spray, or 
alternatively, use a pastry brush to lightly coat with oil. 

in a medium bowl, whisk together whole wheat pas¬ 
try flour, all-purpose flour, crispy rice cereal, baking 
powder, cinnamon, and salt. 

Add the ba nan a, soy m ilk. and canola oi I to Flo ur mix- 
ture, whisking just until mixed. If mixture is too thick, 
add another ta blespoon or two of soymil k as needed. 

Scoop batter with a 'A cup measure (or smaller, 
depending on your waffle iron} onto the iron, and cook 
according to manufacturer's directions. Repeat with 
remaining batter and serve. 


TiptThe large yield here i&great far those feeding a hungry 
family or crowd. No*, "o worry though: the waff .els freeze 
real.y well, perfect for popping inco the coaster on harrTed 
mornings. 
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Orange Corn bread Waffles 

Corn meal gives these waffles a deliciously buttery flavor 

and a nice and punchy lex-.ure. They are delio'ocs topped with strawberry sauce or 
sgave naira* arc whipped Ear.h Balance cr any VE^an margarine. 


(*MAKE5 A0OUT B 

0ELGI AN -STYLE WAFFLES^) 

1 cup unblu-azhcd all- 
purpc-st flpur 

3 A cup v=l low tornmcal 

'A cup yellow corn flour 
(.nnt cornstarch) 

2 tsbllE-sponns granulated 
sugar 

1 tablespoon baking powder 

'A teaspoon fine sc-a salt 

3 A dup orange juice, prefer¬ 
ably freslh-squeezed 

V* tup soymilk 

1 tablespoon canola oil 


Preheat waffle iron, and mist with nonstick spray, or 
alternately, use a pastry brush to lightly coat with oil. 

in a medium bowl, whisk together flour; corn meal, 
corn flour sugar, baking powder, and salt. 

I n a separate bowl, mix tog ethe r orange juice, 
soy mi Ik, and canola oil, and add to flour mixture, stir¬ 
ring just until combined. 

Scoop batter with a A cup measure (or smaller, 
depending on your waffle iron} onto the iron, and cook 
according to manufacturer's directions. Repeat with 
remaining batter and serve. 


Variation: Far a savory waffle, eubsiiruue 3 A nip plain 
SoyrnNk for dne orange Juice, and piain scymilk for rhe 
vanilla. 


Tip: I use a com flouravaiiab.e from Bab's Red Mill. Il 
contains a l\ ’he bran and germ fnamwho.E corn kernes 
makingic super-nurricinus. 

Remember to E-poonyour flourintnyaurdry measur¬ 
ing cup, scraping iheiop with a knife or a skewer. Never 
SCDDpyaurfinur directly from - he canister, asyau can wind 
up with much more flour thanyou need. 
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Malted Waffles 


Malt has often been, a traditional, ingredient in diner waffles 

and pancake^ best in a _he form of mal!ed milk powder. For ihLs laffle recipe, ic dawned on me 
that powdered barey male extract would de.iver a nice malted flavor, mahout the dairy. 
These waffles are crisp on the outside and tender on a ,he inside. 

Preheat waffle iron, and mist with nonstick spray, or 
alternatively, use a pastry brush to lightly coat with oil. 

In a medium bowl.combine flour, oats, malt extract, 
baking powder, and salt. 

Mix together soymilk and ail, and add to flour mix¬ 
ture, stirring just until combi red. Let batter stand for 5 
minutes. If the batter gets too thick, add an additional 
tablespoon or two of mi Ik as needed. 

Scoop batter with a /j cup measure (or smaller, 
depending on your waffle iron) onto the iron, and cook 
according to manufacturer's directions. Repeat with 
remaining batter and serve. 


(^MAKES A0OUT B 

0ELBIAN -STYLE WAFFLES^) 

I /j cups all-pur pus u flour 

Vi cup quick oa ts 

!/i cup powdered ba rky 
malt extract 

4 lu-sspaons baking powder 

Pinch ae-a salt 

V/± cups acrymilk or almond 
milk, plus mart as 
needed 

1 Eablespnan carnla nil 


Powdered malt extract is a non-diagtatii: barley mall, 
which is made from the evaporated oonc Eh crate of bar ley 
malt (check the packaging for the conecc variety). The mail 
extract can also he used as a nature, sweetener. Look for it 
in natural foods stores and online. 
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Pumpkin Spice Pancakes 

This is a perfect fall breakfast, rich with the 

favors cf pumpkin and spice. Pumpkin hag loads cf be'-acararenai-oo 
50 you can feel good a :eu: .oac'ng up your place with •. tiE^E &a bi=g. 


(^MAKES AaOUT 
7 TO 3 PANCAKES^ 

1 cup all-purpose flour 

2 teaspoons baking powder 

I /s tabla-j-poons sugar 

'A teaspoon ground 
cinnamon 

'A teaspoon ground gingur 

A teaspoon ground 
nutmeg 

'A teaspoon ground allspice 

Pinch je-e salt 

1 cup soymilk or almond 
milk 

A cup canned plain 
pumpkin puree 

'A teaspoon molasses 

'A teaspoon pure -vanilla 
extract 


In a large bowl, whisk together the flour, baking pow¬ 
der, sugar, cinnamon, ginger, nutmeg, allspice, and salt. 

In a separate bowl or measuring cup, whisk together 
milk, pumpkin, molasses, and vanilla. Add milk mixture 
to flour mixture, whisking or stirring just until mixed. 
Thara may be a few lumps left, which is okay. IF batter is 
too thick, add 3 little more milk to thin, as necessary. 

Heat a skillEt oyer medi um-high heat and lightly 
grease it. Once skillet is hot. reduce heat to medium 
and scoop batterby '/h cup measura onto the skillet, 
spreading into 3 to 4-inch rounds. When the bottoms 
of the pancakes are nicely browned and bubbles begin 
to set around the edges, about 3 to 4 minutes, gently 
flip the pancakes. Continue cooking until the pancakes 
are set, about 3 to 4 minutes more. Thase pancakes 
tend to take a few minutes longer to cook, an d get a bit 
darker than plain pancakes because of tha pumpkin 
and spices, so don't worry. If necessary, turn tha heat 
down to keep pancakes from burning. Serve pancakes 
hot with syrup. 
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Spelt Chai Pancakes 

I love the nutty, whole grain flavor of spelt Hour. 

especially when ccrrfcfned with LherTch and spicy flavors cf chai !ea. The pancakes are 
delicious topped with a ticLie Earth Balance and drlzaed with map4e or agave nectar. 


' MAKES ABQLT 7PANCAKES 

!/± cup boiling water 

4 chai tea bags 

'/;■ cup to 5 /i Cup uoymilk 
or almond milk, or as 
nc-rdcd 

'/j cup light spelt tlour 

!/i cup whole grain spelt 
flam tar use 1 cup light 
ipclift flaw) 

1 tablespoon granulated 
sugar, preferably organic 

1 tablespoon baking powder 

'/* teaspoon ground 
cinnamon 

1 tablespoon canola or 
other light, flavorless oil 

Canola oil, for cooking 


Combine the hot water and tea bags in a heat-proof 
measuring cup. Let steep for 10 to IS minutes. Using the 
back of a spoon, squeeze the extra water out of the tea 
bags. Discard tea bags. Add milk to th e water so that 
you wind up with 1 cup of total liquid. 

In a medium bowl, combi re the light flour, whole 
gram flour, sugar, baking powder, and t nnamon. Add 
the milk mixture and ail, stirring just until combined. Do 
not over mix. 

Heat a large skillet or griddle oyer medium heat and 
grease with a tablespoon or so of oil. Scoop the batter 
with 'A cup measure onto hot skillet or griddle, spread¬ 
ing into .3 or 4-inch rounds. Cook until bubbles appear 
on surface, bottom is golden and edges look firm, 
about 2 to 3 minutes. Flip pancakes and cook until 
golden, about 2 to 3 minutes more. Repeat with 
remaining batter, adding more oil to the skillet as nec¬ 
essary. 

Serve pancakes right away.as they are best hot. 


Variation: Sprinkle fresh or frozen blueberries bn cop of 
each pancake, rTshc after scooping batter onto hoi skillet. 
Spe.r is -an ancient variety of wheat, or* of ".he origfna I 
seven grains mentioned in ihe Bible. iL-ends’o be less of 
an al serpen than wheat flcur, to some sensitive individuals. 
It does ccn"_ain gluten mough, soft isnotsuriadlefor those 
with whea" or gluten allergies. 
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Whole Grain Pancake Mix 


forget that boxed pancake mix you've got in your pantry. 

Hereis-afanras-ic alternaifoe thac nor cnly tasces decree but is much hEa.thiEC’joa. 


" MAKES- ABOUT 4 CU^S-' 

2 /i cups whole wheat 
pastry flour 

1 cup fine or medium 
grind cornmcal 
[preferably stone- 
groundj or corn flour 

'/j tup quick-conking oats 

!/■ cup packed light brawn 
sugar 

2 tablespoons baking 
powder 

!/j teaspoon fine sea salt 


In a large bowl, combine thE wholewheat pastry flour, 
cornmaal, oats, brown sugar, baking powder, and salt, 
trarsfer the mixture to ar airtight container. Stone in 
the refrigerator until ready for use. Make sura to stir the 
pancake mixture really well before using. 


To make pancakes, far every of mix, add 1 cup cf 
mrih^ar more as needed) and 1 [aaspocr of vanilla extraa 
(plus '/a cup frozen blueberries or chopped pecans, if dE- 
Sired)and [hen conk as needed. Trie baner will get thicker 
as it s 9 -Bnds,from [he oars and corn meal. 
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My Big Fat Greek Scramble 

Here's a delicious start to your morning, 

wh. ha II sons of fresh vibrant Greek f rs. To really ^.d the breakfast lily 
serve alongside fried potatoes and same t cashed whclo grain bread. 


' SERVES 4 '2 

2 tu-a spoons c-Hlra-vir-gi n 
>oli vc ail 

1 small Vidalia anion, 
diced <1 cup) 

1 red bell pepper, seeded 
and diced 

'/j cup pitted rtala mat-a 
olives, caanrly chopped 

2 large cloves ■garlic, 
pressed 

lY* ounces block Firm 
water-packed tofu, 
drained and lightly 
pressed 

T/i tablej-poons nutritional 
yeast flakes 

l'/i teaspoons dried basil 

1 ,-4 teaj-paons dried 

aregana 

lVfl teaspoons dried parsley 

2 cups lightly packed Fresh 
baby spinach 

Fine sea salt and Freshly 
ground black pepper, 
to taste 


In a large skillet,add olive oil and heat over medium 
high heat. Add orion, red pepper, olives, and garlic, 
cooking and stirring for ito 4 minutes, or until the veg¬ 
etables have just softened. Crumble tofu into skillet and 
cook about £ minutes or so, just unti I lightly browned. 
Add nutritional yeast, basil oregano,and parsley, stir¬ 
ring until tofu 1 sevenly coated. Add spinach, cooking 
anothe r minute or two, j ust u nti I wi Ited. Add sa It and 
pepper to taste. Serve immediately. 


To pr055 the tofu far this recipe, I Just give ".he tofu a 
light rinse and bat we.l with paper tuwe.s* .ighuy press* hg 
upe>{ira moisture with the towels. It won'-, becompetely 
dry from moisture. You Jlesl want -.0 wick away the extra. 
There a re lotstrfd'ffarenL varietfes of tDfuavailab.e in me 
grocery store. Ivfy personal favorite far scrambles is firm or 
extra-firm wa a jer-packed a .ofu. These varieties giue the 
scramble a hit more of a toothsome dire. If you prefer a sofi 
texture scrambe, you can uses mediurri-firm, water- 
packed tofu. 
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Smoky Potato Scramble 

If you like fried potatoes with your scramble. 

you are in luckl This cfsh is deilsh, with a garlicky sewory bine. 
Don't omit the smoked paprika ae that S where ihe magic flavor ires. 


Q MAKES 4 SERVINGS^ j 

9 ounces s-mal I rtd potatoc t 
(about 3 to 4j 

2 tabl tspoona c-Klra-virgi n 
olive- oil 

1 small onion, diced 
(about 1 cup} 

4 cloves -garlic, pressed dr 
minced 

14 or 16-nunce container 
fi rm 1 -dFu, rinse-d and bfioE- 
ted dry 

2/; tablespoons nutritional 
yeast Flakes 

l'/i ttaj-poons granullattd 
onion 

1 teaspoon smoked paprika 

Salt and freshly ground 
black pepper, to taste 

4 tablespoons minced fresh 
parsley 


Fill a large pot or Dutch oyen with water and bring to a 
boil oyermedum high heat. Add potatoes and cook 
until j'jst tender about 15 minutes. Drain and let sit until 
cool enough to handle. Dice into chun ks. You can also 
cook the potatoes the day before, and refrigerate them 
overnight. 

In a large ski Net over medium high heat, add the oil 
and swirl around in the pan. Add the potatoes and 
onion, and cook For about S to 7 minutes, or until the 
potatoes and onions start to brown. Add the garlic, stir¬ 
ring well. Crumble tofu into the skillet and, stirring as 
needed, cook for another5 minutes. Add the nutritional 
yeast, granulated onion,smoked paprika, and salt and 
pepper to taste, stirring well to coat. Continue cooking 
for another 4 minutes or so, before removing the skillet 
from heat. Sprinkle parsley oyer top, and toss to com¬ 
bine. Serve hot. 


Smokgd paprika i-5 a rich iy flavored spice, Tim a 
SliBdilysweef undertone tn it. Sometimes referred to as 
pinvemtin, snaked paprika is made in Spa in from smoked, 
ground pimento peppers. Lock far it on me spice arsleof 
well-&vocked grocery and specialty stares oron.ine. I've 
even purchased liaiCoflim 
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Breakfast Potatoes 
with Peppers and Onions 


These potatoes are a weekend, staple in our house, 

and usually accompany a tofu scramble and fresh brewed coffee. If you wanr.io 
make-hem quickly in ihe morning, coakihe pocBooes i he night befcre, and refrigerate. 


{*MAKES Z TO 4 SERVINGS ') 

1 pound small red pot-sloes 
(about 1 to 6 potatoes) 

2 table-spoons c-Klra-virgin 
oli vc oil 

1 small onion, diced {1 cup) 

1 grc-c-n ball p upper, diced 

4 cloves -garlic, pressed dr 
minced 

2 tablespoons minced Fresh 
parsley 

Salt end freshly ground 
black pepper, to Easte- 


Fill a large pot or Dutch oven with water and bring to a 
boil oyer medium high heat. Add tha potatoes and 
cook until just tender, about IS minutes. Drain and let sit 
until cool Enough to handle. Dice the potatoes into 
chunks. 

In a large skilletovar medium high heat, add tha oil 
and swirl around the pan. Add the potatoas in a single 
layer, and cook for about 10 mirutes, or until golden- 
brown. Add the on ions, peppers, and garlic and con¬ 
tinue cooking for another S to 7 minutes or until tha 
onions and peppers are soft and everything is nicely 
browned. I like mine pretty well done, but it's all up to 
your personal preference. 

Sprinkle the potatoes with minced parsley and add 
salt and pepper to taste. Serve hot. 


Variatlan= Serve rhesE p dracoes skillet-stye. Fry therri 
up in a cast-Fr-cn skillet, and top with glF-ced veggie 
sausages and Creamy Sage Gravy i|see page 47}. 
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Biscuits and Creamy Sage Gravy 


Biscuits with gravy is one of my daughter's all-time favorite 

breakfasts. Il make? tor a hearty and fiI ihg scar. 10 dne day, but is also Jusi as yummy for (Inner. 


{* MAKES 2 TO 4 SERVINGS 


'A cup all-purpDLHj Flour 

1 tabltsponna nutritintul 
yeast flakes 

2 cups plain uns-weetcncd 
s-nymilk 

1 teaspoon dried rubbed 
sage 

1 tcaspacn granulated 
union 

1 teaspoon fine- sea s-sIt, or 
to Eeste- 

1 teaspoon freshly ground 
black pepper, to taste 

A teaspoon freshly ground 
white pepper, or to taste 

1 to 2 tablespoons vegan 
margarine 

1 recipe Fluffy Biscuits (see 
page 54), sliced in half 


In a large saucepan, whisk together the flour ard nutri¬ 
tional yeast. Whisk in the soy milk until tha mixture is 
very smooth and there are no lumps. Alternately, use an 
immersion blender and blend until smooth. Whisk in 
the sage and onion. Add salt, black pepper, and white 
pepper to taste. 

Place the saucepan over medium heat and, wh sking 
continuously, bring to a simmer. Whisk in the mar¬ 
garine. Reduce heat to medium-low.and continue 
whisking for 3 to S minutes, or until the gravy is thick¬ 
ened and smooth. 

Remove from heat and adjust seasonings to taste. 
Place the biscuit halves on plates and ladle gravy over 
top. Serve immediately. 


Thi& gravy is fantastic on an of me usca. suspects- 
Try ic ever mashed potatoes* French fries, baked potatoes, 
[ater-to^s, breakfast potatoes* seitan, open-faced savory 
sandwiches, and even toast. 
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Breakfast Benedicts Florentine 


Now you can have your'eggs benny" vegan-style. 

ThesE are absolutely de.jciGus -and chales-erOi-free, '-do. YoLJVe gcc i-o cue a healthy classicl 


(* MAKES 4 SERVINGS*) 

G ounces Fresh baby 
spinach, ringed -and 
patted dry 

2 tc-a sponns c-jctra-virgim 
olive- ail 

G homemade breakfast 
sausages (see- page 50} 
□r 1 package veggie ham 
□r bacon 

4 English mufFins nr bis¬ 
cuits, halved and lightly 
touted 

Non-hyd rogc-natc-d vegan 
margarine, u needed 

2 large tematnes, sliced 

1 batch Hollandsise Sauce 
(see page 160), or Garlic 
Dill Sauce (see page 161), 
kept warm 

Freshly ground black 
pepper 


Add the spinach to a large skillet, preferably nonstick, 
and place over medium-high heat. Cook 3 to 4 minutes 
or just until spinach wilts and changes colon adding 
water a teaspoon at a time if the spinach starts to stick. 
Remove from heat. 

Heat a skillet over medium-high heat and add oliue 
oil. Add sausage patties and cook 2 to 4 minutes, or 
until nicely browned on bottom. FI ip the sausages over 
and cook For another 2 to 4 minutes or untiI browned 
on the other side. Remove skillet from heat. 

Spread the toasted English muffins with a bit of mar¬ 
garine. Top each muffin half with a sausage patty, then 
a slice of tomato, then spinach. Repeat For the remain¬ 
ing English muffins. Place two muffin halves on each 
plate. Ladle Hoi la ndaise sauce over each half and serve 
the Benedicts right away. 


Variation: If ycuna in a rush, make a Garden Benedict. 
Simply top masted English muffin halves with thick "jornsto 
Slices end fresh basil, if dBSiietiand drizzle wi'h Garlic Dill 
Sauce (see pagelBiy. 
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Herbed Breakfast Sausage Patties 

Once you start making breakfast sausages at home, 

you'll never go beck ro The store-bought varletiee agarn. Vbu can lse mos". any kind of steamer 
here. Ybur best bet is 10 lock for a steamer with a flat base, &o m T& m . your sausages have a flat 
bcctcm. Either an electric or a large bamboo steamer set over -a wck or p:t with added waier 
worths really well, asdc the large inexpen&'ve metal R‘earners found at many Asian markets. 


' WAKES A0QUT 13 PATTIES ' 

1 cup vital wheat gluten 
'A cup chickpea Flour 

2 tablespoons nutritional 
yeast flakes 

1 tab lespoon light brawn 
sugar 

2 teaspoons dried rubbed 
j-agc 

2 teaspoons dried 
granulated onion 

2 teaspoons dried 
granulated garlic 

1 teaspoon dried ground 
roje-mary 

1 teaspoon dried parsfcey 

1 teaspoon fine- sea salt, or 
to Caste- 

A teaspoon dried thyme 

A teaspoon freshly ground 
black pepper 

A teaspoon fresh grated 
nutmeg 

A teaspoon red pepper 
flakes, or more to taste 

1 tablespoon soy sauce 

1 tablespoon eKtra-virgin 
□live oil 


In a large bowl, whisk together the vital wheat gluten, 
chickpea Flour, nutritional yeast flakes, brown sugar, 
sage, onion, garlic, rosemary, parsley, salt, thyme, black 
pepper, nutmeg, and red pepper flakes. 

In a large measuring cup or pitcher, whisk together I 
cup water, soy sauce, and olive oil. Using a fork, gently 
stir into the dry ingredients. Stir just until ingredients 
are mixed. If the do ugh mixture is too dry, you can add 
another tablespoon of water as needed. 

Scoop about 2 tablespoons CA cu p> of mixtu re for 
each patty, and shape into thin 2A-inch rounds. An 
easy way to shape the sausages is to use a mini-burger 
press, found at many kitchen stores. 

Place the patties on 6-inch squares of aluminum foil. 
Place the sausages on corner of foil and fold up into a 
little package. Don't seal the edges, |ust fold over. 
Repeat with remain ng sausages. Fill the bottom of 
your steamer with water, if using an electric or metal 
one. If using a bamboo steamer, place over a wok or 
saucepan of simmenng water. Placethesausagesinthe 
steamer in a flat layer, although they can overlap into 
two layers if you run out of room. Vou want them to be 
as flat as possible, to prevent the sausages from being 
misshapen. Steam For 30 minutes or until firm. Remove 
the sausages from the steamer to cool completely. 
Once the sausages have cooled, remove foil. Refriger¬ 
ate until ready to eat. preferably overnight. 
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To serve, pan-fry the sausages with a little olive oil in a hot skillet over medium-high 
heat, until lightly browned 


Tip : The sausages may feel a hit cry go the outside. Don't worry, as they wlil soften and firm 
up con5'tderat!iy after chil ling. You can make a Dig oaten in advance, ana freeze them for later 
use. There are also some greet eectric steamers on the market, which would work as we:i. 
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Fluffy Biscuits 


If you like your biscuits tall, fluffy, and. flaky, you're 

going to .ove -his recipe. They are e>xel em served srrcchered with cream gravy, ".cpped 
with saucfed spinach, rcmacc, a nd Hbllanda^e sauce or Just s-stheredwh.h vegan butter end 
Jam. You might want "jo double thfs recipe, because these biscuits will fly off the tray. 


MAKES 6 ' 

2 cups all-purpos-e flour 

1 tablespoon baking powdtr 

'A teaspoon fins jea salt 

4 tablespoons ('A cup) 
shortening, chiliad 

A cup unsweetsnsd 
sovmilk (or other non- 
dairy milk) 


Preheat the oyer to 40G fl F. Line a baking sheet with 
parchment paper and set aside. 

In a large bowl, whisk together the flour, baking pow¬ 
der, and sa It. Add t he sho rtem ng. Using a pastry 
blender, cut the shortening into the flour, until it 
becomes sandy-textured ard has little bits of shorten¬ 
ing the size of small peas. Add the soymilk and stir just 
until the dough comes together. It should be a little 
sticky. 

Place the dough on a light y floured surface and gen¬ 
tly pat into a mound about 1-inch thick. Using a 3-inch 
round biscuit or cookie cutter (oran upside-down 
glass'), cutout 6 biscuits. Make sure not to twist the cut¬ 
ter or glass, just press straight down. The twisting 
motion will prevent the biscuits from rising high. 

Place the biscuitson the prepared bakmgsheet about 
1-inch apart. Bake in the preheated oven for IS to20 
minutes, or until golden brown. 
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ChipotleScallion Double Cornbread 


This cornbread might be good enough to settle the long debate 

between gweet and SBwarycnmfciiead: it has a irnlespioe, fl li»fe sweetness. ar>d lots of-delicious 
earn goodne^. Add me cnipotle powder r.a cast*, -as wme brands can da much hotter than cthpers. 


MAKES 0 SERVINGS; 

l'/i cups yellow :ornmL i aI 
1 A Cups u nbkjchod all- 
purpa tc flour 
I tabl E-spoons granulated 
s-ugar, or to taste 
1 tablespoon baking powder 
!A to l'/j teaspoons ground 
chipotle- powder, or to 
taste 

'A teaspoon fine sea salt 
l J A cups plain, unsweet¬ 
ened soy milk or other 
non-dairy milk 

'A cup canola nil 

1/i cups Iresh or Frozen 
sweet corn, thawed iF 
frozen 

1 cup thinly sliced scallions 


Preheat the oyer to 37S B F. Grease a 10-i neb cast-iron 
skillet or an S-inch square glass baking pan with short¬ 
ening. 

In a large bowl, mix tog ether the cornmeal, Hour, 
sugar, bakirg powder, ground chipotle, and salt. Add 
the milk and oil to tha flour mixture, stirring just until 
combined. Stir in the com and scallions. Be careful not 
to oyer mix the batter. 

Scoop the batter into the prepared par. Bake in the 
preheated oven ford 5 to 50 minutes, or until it's lightly 
brown on top, and a tester inserted into the center 
comes out clean. Baking times may vary slightly 
depending on the par you use. 

Remove the cornbread from the oven and set aside 
on a rack to-cool. Serve warm or at room temperature. 


For a fun twist With ccrntfead, look for different shaped 
pang [□ dakert in. Scene fun pans to try are mini- and regu¬ 
lar-sized muffin pans* cast-iron pans Shaped like earn 
cobs, and madele'ne pans (shell-shaped cookie pan). 
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Sweet Corn bread 


I've been, making this recipe for years. 

and iL never fails to pleese. Infect, serving a pet of chili withau'.this cornbread is 
secriegrous in our house. This neD'pe is adapted from DhebycrsokbcDkauthcr 
Bryanna Clark Grogan. It's a mai 51 and tender bread, with a delicious corn flavor. 


(* MAKES OWE ID-INCH FAN ^ 

l'/i cups medium grind 
yellow cornmcal 

I'/i cups unbleached all- 
pur pa h; flour 

'/i cup □ ra nulated sugar 

1 tablespoon plus I 
teaspoon baking powder 

A teatpoon Fine sea salt 

2 cups plain soyvnilk or 
oEh«r non-da ir y milk 

A cup canalla nil 


Preheat the oven to4QQ D F. Grease a 10-inch cast-iron 
skillet or S-inch square glass baking pan with shortening. 

In a large bowl, mix tog ether the cornmeal, Hour, 
sugar, baking powder, and salt. Add the soymilk and 
canola oil to the flour mixture, stirring just until com¬ 
bined. Se careful not to over mix the batter. 

Scoop the batter into the prepared par. Bake in the 
preheated oven for 40 to 50 minutes, or until the corn- 
bread is lightly browned on top, and a tester inserted 
into the center comes out clear. Baking times may vary 
slightly depending on the pan you use. 

Remove the cornbread From oven and set aside to 
cool until ready to serve. 


Variation: Feel free lo reduce [he sugar =0 7+cup or less, 
if you .ike your corntread a rule less sweet. 


Although you can USE-5 regular grind cornmeal in this 
recipe, I love the texture that e medium-grind carnmeel 
contributes to this recipe. It's s ooarserstane-gnaund, 
which I think even brightens the corn flavor, too One of my 
favorite brands of cornmeal cones from Bab's Red Mill. 
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Chocolate Hazelnut Swirl Bread 


Freshly baked homemade bread hot from the oven 

is DnE-E/ my rBf^rf'je Lhirggl Evan bener is sharing yaur homemade bread wiih friends 
and family. What bewer way m show you care chan id take me time to take fmm scratch? 
This ■one is doubly special, nailed up with cinnamon, sugar, chacalate, and haielnLis. 


MAKES OWE LOAF * 


Dough 

1 p-acka:.qn active dry yeast 

1 teaspoon plus Yi cup 
granulated sugar, divided 

'A cup warm water {about 
110'F> 

About J cups all-purpose 
flour, plus more aa 
needed, divided 

1 cup whole wheat Flour 
(white or regular) 

3 tablespoons vital wheat 
gluten 

2 tablespoons soymilk 
powder 

1 teaspoon fine sea aalt 

2 tabl espoons non-hydro- 
genated vegan margarine, 
melted 

Soy creamer or soymilk. as 
needed 

1 tablespoon coarsely gran¬ 
ulated s-ugar, for topping 

Filling 

1 cusp s-emisweet chocolate 
chi pa 

3 A cup coarsely chopped 
hazelnuta, toasted 

'A cup light brown sugar 

1 teaspoon ground 
cinnamon 


Linea baking sheet with parchment paper or a silicone 
mat. 

For the dough: In a small bowl, combine the yeast, 1 
teaspoon sugar, and the warm water. Let stand 10 min¬ 
utes, or until veny foamy. 

In the bowl of a stand mixer, com bine 2'/j cups flour, 
whole wheat flour, A cup sugar, vital wheat gluten, 
soymilk powder, and salt, mixing until well combined. 
Add I cup water, margarine, and the reserved yeast 
mixture. Beat together until well mixed and the dough 
comes together. Switch to the dough hook and con¬ 
tinue to beat until the dough is silky and firm. Jf the 
dough is too sticky, add the remaining flour I table¬ 
spoon at a ti me, or as needed to get a sil ky doug h. 

Place the dough in a large oiled bowl.turning the 
dough to lightly coat. Cover the top of the bowl with 
plastic wrap and set aside For about I to l'/a hours, or 
until doubled in size. 

For the filling: In a small bowl, mix together the choco¬ 
late chips, hazelnuts, brown sugar and cinnamon. 

On a lightly floured surface, roll the dough out into a 
rectangle, approximately 13 x 17 inches, with the long 
edge closest to you. Spnnkle the filling over the dough, 
leaving a '/i-inch border. Starting with the edge closest 
to you, roll up the dough jelly-roll style into a log, pinch¬ 
ing the edges and ends to seal.-Gently grab hold of ore 
of the ends, and tie the roll into a knot, tucking the end 
down through the center. Place the bread on the pre¬ 
pared baking sheet and cover with a towel. Let rise for 
(continued an next page) 
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40 minutes, oruntil a dent does, notfilI in whenthe dough is Iightly pressed with a fin- 
gertip. Do rot let the bread double in size. 

Preheat the oven to 35D a F. 

Brush the I oaf lightly with soy creamer or soymilk and sprinkle with the coarsely 
granulated sugar. Bake the bread in the preheated oven for about SO minutes, or until 
golden-brawn and loaf sounds hoi low when tapped. Remove tram oven and cool 
completely on a cooling rack. 


Variation: Substitute chopped pEcansar walnuts tor the hazelnuts. 


Cinnamon-Sugar Bread 

Cinnamon bread is a definite crowd pi ease rand an 

all-American favorite. There's nothing like those cinnamon sugar swirls and the Ight 
and fluffy texture -.o ge*. people excited. Although rve left she raisins our. ttere (to keep 
the peace ih my house), you can certainly add them im see the recipe varTaHon. 


{*MAKES 1 9X 5-INCH LGAF^ [ 
Bread 

J/j- cups all-purpose Fla ur, 
plus mare as needed 
A cup granulated j-ugar 
£ /; te-espaons instant yeast 
1 Eeaspoan fine sea s-alt 

1A cups plus £ tablcspoam 
vanilla saymilk, lukewarm 

A cup canals ail 
Soy creamer or saymilk 


Grease a 9x B-inch metal loaf pan with shortening. 

For the dough: lr the bowl of a stand mixer fitted with 
the paddle attachment, combine flour, sugar, instant 
yeast, and salt, mixing well. 

Add the soymilk and oil to the flour and mix until the 
dough comes together. Switch to the dough hook and 
mixthe dough fdrabout 5 minutes, oruntil the dough is 
smooth and silky, adding more flour, 1 tablespoon at a 
time it dough is too sticky 

Remove the dough from bowl and shape into a ball. 
Place the dough into a large oiled bowl, turning the 
dough to lighitlycoat. Cover the to pot the bowl with 
plastic wrap and set in a warm spot tor about I to l'A 
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Filling 

'A cup granulated sugar 

2 trnsponns ground 
cinnamon 

Ql aze 

3 A cup canfcclia ncrs' sugar 
1 tablespoon vanilla soymilk 

'A teaspoon pure vaniilla 
oj tract 


hours, or until doubled in size. 

For the fi I ng: In a small bowl, mix together the sugar 
and cinnamon. 

On a lightly floured surface, roll the dough out into a 
rectangle, approximately 11 by 17-inches. Using a pastry 
brush, brush the entire surface lightly with water. Sprin¬ 
kle the filling over the dough, leaving a 'A-inch border 
all around. Roll up the dough tightly, jelly-roll style, 
beginning with the narrow side. Pinch and seal the 
edge and ends. Slightly tuck under the ends and place 
the sealed edge down into the prepared pan . Cover 
with a towel, and let rise for 55 to 45 minutes, or until 
the bread has risen about 1 to I'/j inches above the rim 
of the pan. 

Pre heat th e oven to 3S0*F. 

Brush the bread lightly with soy creamer or mi Ik. 

Bake the bread in the preheated oven for about 45 to 
50 mi r uts, or until golden brown and loaf sounds h ol¬ 
io w when tapped, and an instant-read thermometer 
inserted into the center registers 19Q B F. If the bread 
appears to be brown ing too quickly, tent t: with al u- 
minum foil. Remove bread from the pan and cool com¬ 
pletely on a coolingi rack. 

For the glaze In a small bowl, whisk together the con¬ 
fectioners' sugar, soymilk, and vanilla until smooth. 

The glaze will be fairly thick, but if it's too thick to 
spread or drizzle, add another teaspoon of soymilk as 
needed to thin. 

Spread or drizzle the glaze over the cooled loaf. Let 
the loaf sit for about 3A minutes, or until the glaze is firm. 


Variation: Far Cinnamon-raisin Oread, sprinkle 'A cup 
raisins ever cinnamon sugar before rolling. 
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English Muffins 

After realizing that I could not find a single brand of 

vegan English muffins a". 'he grocery score, I set about to bake than from scratch. Aker 
some experimenting, I liked this recipe Oesl. ITTs adapted from a recipe Uy Alien 3ruwn. 


' MAKES S TO 10 M U FFINS‘) 

J E-nblespnam powdered 
sovmilk 

2 tablcapDar t granulated 
sugar 

b Tees paon fine ee-e salt, 
divided 

2 teaspoons instant ytut 

1 cup unbleached all¬ 
purpose Flour 

1 cup white whole wheat 
flour (substitute whole 
wheat flour) 

2 tablespoons- non-hydro- 
□erated vegan margarine, 
melted 

I 1 /] cups warm water (.about 
11CTF) 

I tea s-po on baking soda 
b tablespoon cider vinegar 
Shortening or oil for greas¬ 
ing metal iiings and pan 


In a bowl, combine the powdered soymilk, sugar. 

'/i teaspoon salt, yeast, all-purpose flour, and wheat 
flour, mixing well. 

In a bowl or measuring cup, mix margarine and warm 
water, stirring until shortening is melted. Add water 
mi xture to flour mixtu re and beat thoroughly with a 
spoon. Cover the bowl with plastic wrap and let it rest 
in a warm spot for 1 hour. 

Preheat a lightly greased cast-iron skillet or griddle 
over medium-low heat. Lightly greased 3- to ZV^-inch 
metal Erglish muffin rings (see note.) 

Add the remaining /s-teaspoon salt and baking soda 
to the dough, mining thoroughly. Stir in the cidervine¬ 
gar unt I mi xed. 

When the griddle or skillet is up to heat, place well- 
g reased n ngs on the gridd le or ski llet. Spri nkle a I ittle 
cornmeal inside the ring. Ecoop enough dough to fill up 
ring mold halfway and place into the ring. Sprinkle the 
top lightly with cornmeal. Cook for about 10 minutes or 
until it looks fairly cooked through and the bottom anc 
sides are nicely browned. Flip nngs using tongs. Cook 
for another Sto 6 minutes or until golden brown. Place 
on a cooling rack, remove n ngs and cool. Split with a 
fork and serve. 


A cast-iron drop bigniit pan works beautifully for making 
The Eng.ish muffins ^whhout tr>e metal ringed Alternately, 
you can use empty S-ounce pineapple cans* with Oath The 
Tops andboTT-om removed. Look for meca, muffin rings in 
coohjTg stores or online. 
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Double Cornbread Buns 


This fantastic recipe is courtesy of baker extraordinaire 

Melisser EJIinr_ The dung are wh. and render, rich wfth thE bunery f \&jcro{ corn and are perfEci siuffed 
uh.fi a veggie bu*g.er orgloppy Joe filling. Feres era hEpw'ch winterime bread-bakng, see page 14, 


MAKES S BUNS": 

2 cups unbkachcdi all- 
purpasE- flour, plus more 
as needed 

% tup corn meal 

2 teaspoons instant yeasl 

1 tcaspnan finu sea salt 

3 /i tup warm water (about 

110 L F> 

2 tab! tsponns nnn-hirdro- 
■genated vegan mergerino, 
melted 

2 tablespoons agave nectar 

l /i cup com, Jre-sh or frozen 
and defrosted 

Cnrnmeal, as needed for 
sprinkling 


Linea baking sheet with parchment paper or a silicone 
mat, and sprinkle lightly with cornmeal. 

In the bowl of a stand mixer, com bine the flour corn- 
maal, instant yeast, and salt, beating until combined. 
Add the warm water, melted margarine, agave nectar, 
and corn, beating on low speed until combined. Switch 
to the dough hook and continue beating until you have 
a soft and slightly sticky dough that pulls away from 
the sides of bowl, if the dough is too sticky, add addi¬ 
tional flour. a teaspoon at a time, until you hayea soft 
and silky dough. Let the miaerknead the dough for 
another minute or two. Place the dough in a large oiled 
bowl, turning the dough to lightly coat. Coyer the top of 
the bowl with plastic wrap. Place the bowl ir a warm 
spot and let sit about 1 hour, or until doubled in size. 

Preheat the oven to 375 fl F. 

Turn the dough out onto a lightly floured wo rk sur¬ 
face ard divide the dough into 6 pieces. Shape the 
pieces into balls and place on the prepared baking 
sheet. Lightly flatten the balls into I'/j-inch discs. 

Coyer the buns with a slightly damp kitchen towel 
and let them rise until puffed, about 30 to 40minutes. 
Place buns ir the preheated oven and bake for 20 to 25 
minutes, or until golden on top, browned on the bottom 
and sound hollow when tapped on the base. 

Let the buns cool completely before slicing. 


Valuation : Vcccan substitute on far the manga rine, 
ah. hough it won't teas buttery-tagting. 
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Old-Fashioned Hamburger Buns 

Although burger buns can be purchased easily 

your Inca a msrhfiL r i a .'ssupEr-simp i eLorr l akE Them f rams era- jcM. This recipe Is pretty 
quick and Easy id makE, and ere tha - . you'll 'wane lg u&e chan. 


(* MAKES A0QUT 6 BUNS^ 

3 cups unbleached all- 
purpose flour, pi u t mart 
■at needed 

2 table-spoons granulated 
j-ugar 

2/s teaspoons instant yeast 

1 teaspoon fine sea salt 

1 cup plain aoymilk, 
lukewarm 

3 tablespoons olive oil or 
canola oil 

Plain soymiKk r Tor brushing 

Sesame j-eeds 


Preheat the over to 4QG fl F. Lins a large baking sheet 
with parchment pa par or a silicone mat. 

In the bowl of a stand mixer, com bine the flour, sugar, 
instant yeast, and salt, mixing well. 

Add the soy milk and the oil to the flour mixture and 
beat ur til thE do jgh comes together. Switch to the 
dough hook and mixthe dough for about S minutes, or 
until tha dough is smooth and silky, adding more flour. 1 
tablespoon at a time it dough is too sticky. 

Remove the dough from bow I and shape into a log. 
Cover with a slightly damp towel and let sit for IS min- 
u tes, to give the gl uten a c harca to relax. Divida tha 
dough into 6 pieces, and form each piece into a ball. For 
hamburger buns, flatter the balls into i'/i-inch disks. 
Place on the prepared bakirg sheet about 2 inches 
apart. Let rise for 20 minutas. it you war t the buns to be 
sotta r. place them closer togatha r (about 'A inch 
apart), so that they will be touching when they rise. 

Lightly brush the tops of the buns with plain soy milk 
and sprinkle with sesame seeds. Bake tha buns tor 
about 15minutes, or until golden brown. The internal 
temperature should register 190 & F on a n i nstant-read 
thermometer. Let the buns cool on tha baking sheet tor 
Sminutes, before removing to a rack to cool completely. 

M;her ready to serve, si ice the buns in half horizon¬ 
tally and till with veggie burgers. 


Ti p : Tomske hoc dog buns, roll the balls into cylinders, 
inches ih langth. Flat-jemhe cylinders slightly. For glider 
buns, simply make 1? bung rnstead of 6. 
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Rosemary Sandwich Rolls 


These rolls are 3 tasty way to liven up your sandwiches, 

with the ZHS'.y bice of ga r.ic and rosemary. The dough can he madE -he day before and 
refrigerated af'.errhe first rise. One>aord of cajttori though: once you s H -art dakirgyour 
□wn re I g, you'll never want lg go back 10 '.he siDra-boughr. vsriEry again. 


{* MAKES 4 ROLLS *) 

3 cups unbleached all- 
purpose flour, plus, mare 
at needed 

1 tablespoan granulated 
sugar 

2 teaspoons instant yeast 

1 Eeaspcain fine sea salt 

1 cuip warm water 

1 tab lespaan olive oil, plus 
mere Far Elbe bowl and 
brushing on crusts 

2 teaspoons Finely chapped 
fresh rosemary 

3 large doves garlic, 
pressed or Finely minced 

1 Eablespoon agave nectar 


Line a large baking sheet with parchment paper or a sil¬ 
icone mat. 

In bowl of a stand mixer fitted with the paddle attach¬ 
ment, com bine the flour, sugar, instant yeast, and salt, 
mixing well. 

Add water, olive oil, rosemary, garlic, and agave to the 
flour mixture and mix until the dough comes together. 
Switch to the dough hook and beat the dough for 
about 5 minutes, or until the dough is smooth and silky, 
adding more Flour, I teaspoon at a time, if dough is too 
sticky. 

Transfer the dough to an oiled bowl, cover with plas¬ 
tic wrap and let rise For about I hour, or until doubled in 
size. You can let this dough rise as long as 4 hours. 

Preheat the oven to ISG*F. 

While the oven is preheating, shape the rolls. Divide 
the dough into 4 pieces. Roll each piece into a log, 
about 3 inches long. Place the logs on the prepared 
baking sheet and cover with a towel. Let rise for 20 
minutes. Bake in the preheated oven for20 to 30 min¬ 
utes, or until rolls are golden and sound hollow when 
tapped. 

Remove the tray from the oven to cool for 10 minutes. 
Transfer rolls to a cooling rack to cool completely 
before using. 


Ti p : The dough can also be made in a food processor. 
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GarlEc—Dill Bread 


This recipe has to be one of the very easiest loaves to make. 

■Itf'hen rime is af ihe essence and I wane to gerve a delicious ,oaf nf bread far dinnEr r trig is the recipe 
■Jna a . I reach for. It's a so fanras-t served warm with dinnEr, servered with a linle VEgsn marine. 


(^MAKES OWE 
B-INCH LOAF^) 

3 cups unbleached all- 
purpose flour, plus more 
as needed 

2 tablle-spocma baking 
powdar 

3 tab! E-spoons granulated 
sugar 

Vi Teaspoon fine sea salt 

2 teaspoons dried dill or 2 
table-spoons Fresh dill, 
Chopped 

12 ounces beer, at room 
temperature tsee note) 

2 large doves or garlic, 
minced or pressed 


Preheat the oyer to 3S0 B F. Grease a 9 x 5-inch metal 
loaf pan with shortening!. 

in a large bowl, whisk together the hour, baking pow¬ 
der, sugar, salt, and dill. Slowly add the bser, stirring, 
just until the batter comss together into a sticky mass. 
Stir in thE garlic. 

Spread thE batter in the prepared baking pan. Bake in 
the prs heated oven ford5 to SO minutes, or until 
golds n brown and a tester inserted in the center comas 
out clean. 

Remove the loaf from the oven and cool in the pan on 
a rack for 10 minutas. Remove tha bread from the pan 
and cool for 10 minutes more Serve the braad warm, 
with a little softened margarina or a drizzle of good 
oliveoil. 


Variation: Fora whole wheat vergiem, substitutes cups 
whale wheat flour and 1 cup unPeached all-purpose flaur 
for the 3 cups flour. 

Get creative when it cemeg [a the beef in itiig recipe. 
I've tried itwlTh many different styles of beer, depending on 
what my husband has in [heflT-dge, and they've a.I worked. I 
rend to gravitate rewards The microbrew^ as they often 
have interesting and rich flavors. The different deers will 
ccnrributedifferentflBvarg ra the bread; try smut, 
hefewe'zen, or even pale ale. 


S4 * t VEGAN DINER 


Look 'or dn/ ngtant yeast. H'S a little different tnan active dry yeast and worth fining in gro¬ 
cery stores, online, or in the Dig Oox 'clutf stores. I've even found it in >ocai stores that sell to 
the restaurant trade. This is where l often find 1 -pounc packages for a couple of dollars. Look 
for the SaF or Fiei 9 Chmann pranas. 11*5 best to store all of your dry yeast in the free 2 er. ft you 
Buy it in bulk, like I do, keep me yeast in an airtight container in me freezer. This wlil keep your 
yeast fresher for a larger period af time. 
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Soups, 

Salads, & Sides 

Old-Fashioned Tomato Soup ... ps*ge68 
Home ■ Style Vegig ie Noo die Soup... Tiage S3 
Quick and Hearty Chili ..page70 
Diner House Salad .. page 72 
Smoky Spinach and Tomato Salad ... page 73 
Sandwich Slaw.. .oag.e75 
S moky Curia... page 76 

Creamy Horseradish Potato Salad ..page 77 

Garlic-Dill Potato Salad, page 79 

Al I -A meric a r Beer - B a ttered On ion Rings . page BO 

Cri s py C h ickpea On ion Rings .. page E2 

Vampire Fries ...page 05 

Sweetheart Fries ... page EG 

G a rile Mas h e rs... page 07 

Garlic Roasted Brussels Sprouts ... page SB 

D i ner-S tyl e D ressi ng .. page 09 


Old-Fashioned Tomato Soup 

There's nothing like a bowl of creamy tomato soup P 

especially a.DrggidE.a grilled cheese sandwich or burger. The purged c&shsus in this 
rez pe lend a silky and creamy lempe. This soup is iruly comfon fend. 


" MAKES 4 SERVINGS'; 

1 /i cup raw cashews 

4 large c lavra garlic 

1 (2-B-ouince} can organic 
diced tomatoes 

2 traspoems or 1 small 
cube vegetarian bouillon 
powder (preferably 
chicken style) 

!/; Eeaspoon dried marjoram 

'/a teaspoon dried basil 

12 large fresh Ibasil leaves, 
plus additional For 
garnish 

Fine sea salt or coarse salt, 
ter Easte 

Freshly ground black 
pepper, to Easte 


In jar of a blender or bow I of a food processor, combine 
2 cups of water and the cashews. Let cashews soak for 
10 minutes. Add the garlic, tomatoes, bouillon powder, 
marjoram,and dried basil to blerder. blending until 
completely smooth. Depending or the strength of your 
blender, this may take a few mirutes. Add the basil 
leaves and pulse or lightly blend just until the basil is 
chopped irto little small pieces, rot pureed. Pour the 
tomato mixture into a large saucepan. 

Heat the soup just until it starts to come to a simmer. 
Remove from heat. Season with salt and pepper to 
taste and serve. 

Serve soup with a spnrkle of basil slivers, if desired. 
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Home-Style Veggie Noodle Soup 

This deli-style noodle soup is one of my very favorites. 

It'S perfect when ii's cold outside or you're under the weerher and need samethirg 
warm and comforting. I have fed this .soup to many people cnrerihe years; and rione 
can delie^ that it doesn't contain mea'-This rabpe is mother-approved. 


MAKES S TO S SERVINGS 

2 cups 3.lkcd carrots 
2 cups ch appud celery 
!/a small onion, chopped 
!/j cup nut rilioral yeast 
flakes 

2 tahl L L spcons vegetarian 
chidkcn-j-tylv bouillon 
powder 

2 teaspoons granulated 
onion or onion powder 

1 teaspoon granulated 
garlic or garlic powder 
!/s teaspoon fine see salt, or 
to taste 

3 ounces dried spaghetti or 
llinguine noodles, broken 
into pieces 

Deslh of white and black 
pepper, to tu-te 
Dried or fresh chopped dill 
For garnish (optional) 


In a large pot, combine ,3 quarts water.carrots, celery, 
onion, nutntional yeast, bouillon powder, granulated 
onion, granulated garlic, salt, and the noodles. Bnrg 
soup to a si m mer oyer medi jm high heat, reduce heat 
to medium low, and simmer for 20 to 40 minutes, stir¬ 
ring occasionally, until the r oodles are cooked and the 
vegeta bles are tender. 

Add the white and black pepper to taste, garnish 
with dill and serve. 


Variation: Tc add a little protein ta this soup, feel free lc 
sprinkle in 'A to Vs cup of TSP or VVP granules (or crum¬ 
bled Scy Curls) into me hat Prom (or however muchyau 
like, really). 

Vegetarian chicken-style broth granules nr pow¬ 
der is availaoe in many health fond stores inihe hulk din 
section or wlththe other bouillon cubes and powders. If yau 
can find It, I particularly like the flavor of the Harvest 2Q0G 
brand fnihis recipe. I have seen it born in ^ocery scores 
and anlfne. 
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Quick and Hearty Chili 


Everyone needs a great, quick chili recipe in their repertoire. 

This is chat recipe. Ii wastes rich and flHvorfukas if iL has been siTimerfngantrie 
SJioveicpfor hours. In reali'.y, it only “.shEslS minuses id simmer, and you have a perfect 
pet of chi'-i, ready to ^ace your [able with some homemade corndread. This recipe 
was inspired by Eryanna Clark Grogan's award-winning chili recipe. 


(* MAKES i SERVINGS'; 

1 tablcspaon alive oil 
'A on ia n. cha pp u d 

3 claws rj-3 rIi-z, minced ar 
pressed 

'A bell pepper, any color, 
finely chapped 

2 (IS.E ounces-) cans kidney 
or pinto beeins, rinsed end 
drained 

1 E15.5 ounces) cam tomato 
puree or 1 {IS.5 ounces-) 
can diced tomatoes, 
purged 

1 tablespoon soy sauce 

1 tablespoon plus '/a tea¬ 
spoon regular chili powder 

1 tablespoon dark cocoa 
powder 

l 1 /. teaspoons ground 
cumin 

1 teaspoon dried oregano 

1 teaspoon Inr sea salt. 

'A teaspoon smoked 
paprika 

'A cup IV P or ISP granules 


In a large saucepan, add olive oil and heat over 
medium-high heat. Add the onions and garlic, and 
cook, stirring occasionally, until the onions ara starting 
to soften and turr golden, about 5 to 6 minutes. Add 
the bell pepper arc cook, stirring, for another 3 min¬ 
utes. 

Add 1 Va cups of water, and reduce the heat to 
medium-low. Add the beans, pureed tomato, soy sauce, 
chili powder, cocoa, cumin, oregano, salt,and paprika, 
stirring well. Bring the mixture to a simmer. Stirm the 
TSR and reduce the heat to low. Add more water as 
needed. 

Let the chili simmer oyer low heat for IB minutes. 
Adjust the seasonings to taste and serve. 
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Diner House Salad 


I couldn't write a diner book without including a house salad 

recipe, now could I? Th"s house sa,ad is a mare modem and healthful version, and is 
□pan iq a lot of different additions, so think of ic as a sa-ad b.ueprinc 


Q MAKES 4 SERVINGS 

9 c up 5 mixedl mcHclun salad 
mm, chopped mmaine 
haarEj- or baby spinach, 
preferably organic 

'A small carrot, peeled 
a nd j-hrsddad 

1 sweet yellow onion, 
thinly sliced 

2 tablespoons sunflower 
s-eeds 

2 tablespoons hemp seeds 

Diner House Dressing 
(see page 165> 

Sea salt and freshly ground 
black pepper, to taste 


In a large bowl, combine the lettuce,carrot, onion, sun¬ 
flower seeds, and hemp seeds. Drizzle with the dress¬ 
ing and toss well. Add salt and freshly groun d pepper, 
tossing well. Serve the salad nght away. 


Variation: U&eall sunflower seeds far the henp seeds* o«r 
vice versa. Croutons are delicious here, tea. Vbu can a .so 
omEithe carrot and onion and add thinly sliced red appe 
and died cranberries orgo.den raisins. Diner options are 
to substitute routs (euch as toasted chopped hazelnuts, 
pecans* walnuts, or aln’cnds) for rhe s*Kl5. The options a re 
endtessl 
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Smoky Spinach and Tomato Salad 

My son calls this the BLT salad, because it is filled 

wltn al i of the great flavors of the CASs'tc sandwich. The Smoky Strips and Creamy 
Tcmata Dressing are what make this sa,Srda home run! Fee! free to ooLoe the recipe. 

In a large bowl, combine the spinach, tomatoes, and 
Smoky Curls. Drizzle with V< of the Creamy Tomato 
Dressing ana freshly ground pepper, tossing well. Serve 
right away with the remaining dressing on the side. 

Tip ; This salad £ also equally delicious with crtspy croutons. 

Variation : Swap the Creamy Tomato Dressing for the 
Diner House Dressing for a different. Put totally delicious 
salad. 


(^SERVES 4 AS A SIDE 

OR 2 AS A MAIN COURSE^) 

S ounces baby spinach, 
preferably organic 

2 large Roma tomatoes or 
large beefsteak tomato, 
diced into large pieces 

Smoky Curls (see page 76) 

Creamy Tomato Dressing 
(see page 164) 

Freshly ground black 
pepper, to taste 
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Sandwich Slaw 


i call this sandwich slaw because it's the ideal partner 

id a Q Sandwich {page 96 ). Coleslaw gets better eg ii sits. which gives 
yau time tc make the rest of the gshd^chES. 


(* MAKES 4 5ANDWICH- 
SIZE SERVIWQS OR 
Z SIDE SALADS * I 

4 cupt packed thinly shred¬ 
ded 'green cabbage 

'A cup vegan maynnnaisic 

1 tablnapoar cider vinegar 

'A teaspnon agave neclar, 
Pr LP Caste 

'A ttupocn celery seed 

2 cloves garlic, pressed or 
finely minced 

Salt and freshly ground 
black or white pepper, 
tc las-te 


In a large bowl, combine the cabbage, mayonnaise, 
cider vinegar, agave, celery seed, and garlic, tossing 
well. Add salt and pepper to taste. 

Let the slaw sit for IS minutes so that flavors have a 
chance to meld and cabbage softens slightly. Serve 
slaw on O sandwiches, ores a side salad. 


Variation: Far a spicy, kicky slaw, ami the celery seed 
and add Creole or Old affySeasoning-ciiasie. 

For years I thought -.hat I didn't like coleslaw, as ii 
seemed to be a geggy salad served in small cups alongside 
sandwiches and bergerg. Bey was I wrong. Homemade slaw 
need nctresembeihe rrass-pnoduced versions, tm 
instead can beatlavarful sa.ad with some crunch and lets 
of flavor. 
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Smoky Curls 

Here is my version of veggie bacon, with, a smoky, salty, 

and slight.y wee*, flavor. I have found myself making ihesE gems over and over again 
whe!h£r I p Jt [hem into recipes, or Jus,' munch “.hem out of hand. 


(* MAKES 4 ounces); 

2 cups bailing water 

3 tablespoons say sauce, 
divided 

2 tabl c-spoans liquid smoke, 
divided 

4 ounces dry Soy Curls 
A teaspoon fine sea salt, 

optional 

A teaspoon freshly ground 
p-epp-er, or to taste 
2 teaspoons oive oil, or 
more as needed 
1 tablespoon agave nectar, 
any variety 


In a medium bowl, combine boiling water, 2 table¬ 
spoons soy sauce, and 1 tablespoor liquid smoke. Add 
the Soy Curls and stir until well mixed. Set aside for IQ 
minutes, or ur&t il the Soy Curls are soft. Transfer them to 
a colander and drain well, pressing on the Soy Curls to 
remove the excess liquid. Remove any excess liquid 
from the bowl. Return,the drained Soy Curls to the 
bowl.and stir in the remaining tablespoon of liquid 
smoke, the remaining tablespoon of soy sauce, salt, and 
the pepper. Stir until evenly coated. 

Preheat a large cast-iron skillet over medium-high 
heat. Add the oil, coating the bottom of the pan. Add 
the Soy Curls and cook, stirring every few minutes, forS 
to 10 minutes, until the Soy Curls are nicely browned. If 
necessary, reduce the heat to keep them from burning. 
Drizzle the agave over the curls, tossing them well with 
a fork, until they are all lightly coated. Cook another 
minute or two, until they are slightly caramelized, and 
remove from t he heat. Enjoy hot or cool. 


T i p : You can make these crispy or &of', depending cn your 
preferences. You can also add a Mule mare oil when you are 
cocking them, if needed dr if you warn, them io be a little 
richer and crispier. 

For a truly stellar sandwich, try 'hE&e Smoky Curls 
with enuceand tDmato, on lightly toasted sourdough or 
rustic tread (with a litde smear of VEgan mayol). 

You can purchase Soy Ccrlscnline (see Resources* p^ge 
133). They are a drypr-oduc., and wil. rehydra = .e easily in hot 
liquid. I love them, and always have a bag on hand in 
my freezer. 
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Creamy Horseradish Potato Salad 

My husband Jay is the brains behind this recipe, 

and lei [tie Just gey LhaL iL's fantas-ic^ This ig a gignatune dish, one LhaL 
he's teen making for marry >earg. The harsefadigti flavor acLLa.ty rre.lows 
as it F;iis 50 if you love hcrgeradlgh like I do, add extra to r .ar,ie. 

In a large pot of lightly salted boilirg water, add pota¬ 
toes and cook until just tender, about 15 to 20 mir Jtes. 
Drain and let sit until cool enough to handle. Dice into 
large chunks. 

In a large bowl, stir together the soy milk, mayonnaise, 
horseradish, ard salt. Add the diced potatoes to the 
bowl and toss to coat with the mayonnaise mixture. 
Give the potato salad a few good stirs, as it helps the 
salad become thick and creamy. Seasor to taste with 
salt and pepper 

Serve the potato salad right away, or refrigerate until 
ready to serve, if yo j're not serving the salad right 
away, you may need to add a little more mayo to keep it 
creamy. The potatoes have a way of soaking it all up. 


MAKES 4 .SERVINGS ;’ 

2 pa j r da small red 
pa ta taes. peeled 

'/i cup plain unsweetened 
aaymilk 

\/j cup vegan mayonnaise, 
plus mart as needed 

2 ta 3 table-j-pacms pre¬ 
pared horseradish, ar 
more as needed 
Eeaspaon fine sea salt, 
cr CP taste 

Freshly ground pepper, 
ta taste 


One of my recipe testers said That when ghe first 
made-his galaa i t wag hard far her id net add ex-ra stuff 
intofi. But, she said, after LagLfng the sa.ad, she *as really 
happy ihat she left it alone. I often add extra E.acdiesio 
recipeg loo (a pinch more of this; and a sprinkle cf rhac). but 
trig ig iruly one salad that s’-sndsouc in itg simplicity. Good 
Jet', Jay! 
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Garlic-Dill Potato Salad 


Potato salad is usually one of the first dishes to disappear at a 

potluck. This uariaciDn of the much-loved sal ad pairs garlic sxi fresh (III, one of my favorite 
ccn , fc«na’ions. It's really fresh-testing, which is a nice change from nin-of-the-rniLde.i salad. 


MAKES 4 SERVINGS'; 

2 pounds small red 
potatoes 

1 cup Garlic M-avn 
(s ee- pug? 172 J 

'/■ cup mi need Truth dill 

2 large cloves garlic, 
pressed or Finely minced 

1 Eeaspoen fine sea talE 

Freshly ground pepper, Eo 
taste 


In a large pot of lightly salted boiling water, add pota¬ 
toes and cook unT 11 ust tender, a bout 15 to 20 mi mutes. 
Dram and let sit until cool enough to handle. Dice into 
large chunks. 

in a large bowl, stir together the mayonnaise, fresh 
dill, garlic, salt, and pepper. Add the diced potatoes to 
the bowl and toss to coat with the mayonnaise mixture. 
Give the potato salad a few good stirs, as it helps the 
salad become th ick and c reamy. Season to taste with 
salt and pepper 

Serve the potato salad right away, or refrigerate until 
ready to serve. 
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All-American Beer-Battered Onion Rings 

When I want to really make my kids happy, 

■.he quickest way lq [heir heeins are home-fiTed anion ringk There'sjugi: someiJilri.g 
about crispy hoi onion tfrgs dipped in ketchup ■-ha-, brings cut the kid in a il of us. 


MAKES 4 SERVINGS^) 

4 to 6 cups vegetable niil 
for frying (or as needed) 

1 cup unbleached all- 
purpose flour 

1 teaspcnn granulated 
garlic or garlic powder 

Vh teaspoon fine tea salt 

'/j teaspoon granulated 
onion or onion powder 

'A teatpeon paprika 

'A teaspoon freshly ground 
pepper 

Dash or two oF cayenne 
pepper 

1 cup beer (.preferably pale 
bIe), room temperature 

1 tablespoon fresh minced 
parsley 

1 very Large sweet white or 
yellow onion 

4 to 6- cups vegetable oil 
for frying {or as needed) 


Fill a large, desp pot or Dutch oven with most of the oil, 
making sure thatthe oil is at least 4 inches deep and 
h eat the oil to 3BS D F. 

In a large howl, whisk together the flour, garlic, salt, 
onion, paprika, black pepper, and cayenne. Slowly add 
the hear, whisking until smooth. Add the parsley, whisk¬ 
ing until mixed. Let the batter sit for IS minutes. Prepare 
a plate covered with paper towel s for draini ng t he 
cooked onion rings. 

Dredge the orion slices in the batter until evenly 
coated. Let any excess batter drip off. although you 
want as much of the batter as possible to stay on the 
onion. Use a candy thermometer to read the heat of the 
oil. You ca n also test if the oil i s ready by d redgi ng a 
piece of bread in the batter arc dipping it in the oil. If it 
sizzles immediately and begins to brown, the oil's 
ready, if not, continue to heat the oil. If the bread burns, 
take the pan off the heat and let the oil cool down a bit. 

Working in batches, use tongs to place them one by 
one in the hot oil. Do not crowd or overlap. Fry in the 
hot oil until golden brown and tender, turning once or 
twice as necessary, about I to 2 minutes on each side. 
Remove from the oil and drain on paper towels. Con¬ 
tinue with the remaining onion rings. The oil tempera¬ 
ture will fluctuate, cooling down slightly as you add 
new batches .and heating upas it sits on the heat, so 
carefully monitor the oil between batches. Add more 
oil to maintain at least 4 inches in the pot, making sure 
to get it back up to temperature bet wen batches. Sea¬ 
son with additional salt and pepper,and serve hot. 


ED * * * VEGAN D-INEfl 






Crispy Chickpea Onion Rings 

You can. never have too many onion ring recipes, 

as each cne can offer something a liciJe differenc These delicious smcky- 
fl eve red onion rings are-dipped in a chickpea &a■■ jet, which gives them a 
crisp exterior and a sweec, soft. middle. They are glucen-f ree P log. 


^ MAKES 4 SERVINGS''’; 

4 Eo 6 cupu vegetable nil 
foa 1 frying <nr as needed) 

1 cup chickpea flnur 
I A tcaspcinna- □■arlic salt 
V, teaspoon smoked 
paprika 

!/■ teaspoon freshly ground 
pepper, or more to taste 
Y-i cup plus 2 tablespoons 
sparkling water 
1 vn ry targe red o nion. 

preferably sweet 
4 Eo 6 cups vegetable oil 
Tor frying (or as neededj 


In a large, deep pot or Dutch oven, poureroughoil to 
completely submerge the or ion rings, about 3 to 4 
inches in a medium-sized pot, and heat to 365 fl F. 

In a large bowl, whisk together the chickpea Flour, 
garlicsalt, smoked paprika, and black pepper. Slowly 
add the sparkling water, wh eking just until smooth. Let 
the batter sit for 15 minutes. If the batter is too thick, 
you car add another drop or two of sparkling water. 

The batter should be the consistencyof a pancake bat¬ 
ter (not too thin or too thick). 

Dredge the onion slices in the batter, until evenly 
coated. Let any excess batter drip off. although you 
want as much of the batte r as po&si ble to stay on the 
onion. Use a candy thermometer to read the tempera¬ 
ture of the oil. You car also test if the oil is ready by 
dredging a piece of bread m the batter and dipping it in 
the oil. If it sizzles immediately and beg ins to brown, 
the oil's ready, if not, continue to heat the oil. Ilf the 
bread burns, take the pan off the heat and let the oil 
cool downa bit. 

Working in batches, use tongs to place them one by 
one in the hot oil. Do not crowd or overlap the onions. 
Fry in the hot oil until golden brown and tender, turn rg 
once or twice as recessary, about 1 to 2 minutes or each 
side. Remove from the oil and drain or paper towels. 
Continue with the remaining onion rings. The oil tem¬ 
perature wil I fluctuate, cooli ng down si ig htly as you 
add new batches of onion rings to the hot oil, and heat¬ 
ing up as it sits on the heat, so carefully monitor the oil 
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between batches.. If the oil level looks like it's getting low, you can add more oil as nec¬ 
essary so that you have at least 4 inches of oil in the pot, making sjre to get it back up 
to temperature between batches. Season with additional garlic salt, if desired, and 
serve hot. 


Chickpea flour 15 chesameesBarbanzo beanftour. H can also be found abeled as besan 
flour in Indian grocery scares as well Chickpea four isBlu a .en-free, mahfrgit a perfect choice 
for those who avoid g.ucen in'heir die".. The flour is rich in protein, and has a rich, sightly 
swee 1 . flavor. 
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Vampire Fries 

I ca n r t i ma gi ne orde ri n.g a r_ a d i ne r wit ho ut 

a side of fries. Bui These garlicky potatoes lake fries lg a ‘■Afio.e new levei. 
This rezpe is a iinle tip el' the hat lo my French roc-s, .Arnercan-srye. 


Q MAKES 4 SERVINGS ‘ 

4 to £■ cupj- vegetable- ail, 
for frying (-or a* needed) 

4 Ierye Idaho or rus-s-ut 
b-a kir n potatoe t ■; a bou t 
2 pounds), peeled, riru-ed, 
and petted dry and cut 
into Fries '/a inches wide 

'/j cup fresh Italian parsley 

3 to 4 large cloves garlic 

Fine sea salt 


Fi II a la rge, dee p pot or Dutch oven wit h at I east 4 
inches of oil. Heat the oil to 3-65 fl F. 

Use a candy thermometer to read the temperature of 
the oil. You can also test if the oil is ready hy dipping a 
piece of bread in the oil. If the hread sizzles immedi¬ 
ately and begins to brown, the oil's ready, if not. con¬ 
tinue to heatthe oil. If the bread burns.takethe pan off 
the heat and let the oil cool down a hit. 

Working in batches, use tongs to placethe fnes in the 
hot oil. Fry the potatoes in small batches until lightly 
golden, about 4to S minutes per hatch. You don't really 
want to brown them, as they will t>e fried a second time. 
Remove from the oil and drain on paper towels. Let the 
fries sit for 10 minutes. The oil temperature will fluctuate, 
coolmgdown slightly as you add fries to the hot oil, and 
heating up as it sits on the heat.so carefully monitor the 
oil between batches. Add more oil as necessary to main- 
tainat least 4 inches of oil in the pot, making sure to get 
it back up to temperature. 

While the potatoes are frying, combine the parsley 
and garlic in a food processor and whiz until both are 
firely minced and fragrant. You don‘t want it to become 
a paste, just very finely minced. Set aside. 

Raise the heat of the oil to J75 fi F. Fry the potatoes a 
second time in batches, being careful not to overcrowd 
them, until they a re golden brown and ensp, about 2 
minutes. Drain or Fresh paper towels. Sprinkle with salt 
and parsley-garlic mixture and serve right away. 
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Sweetheart Fries 


These yam fries are utterly addictive, and the perfect side dish 

fora homemade veggie burger They re a lEnle sweet (like ^jurgweedwiafi), a little smoky and a 
linlE salty, toms are full of beca-DSfooene. so -.hey are as good Far you as "bey are delicious. CVen 
Fries won't get as trispy as dEep-fried versicris, so dan'i frei If they seem soft during baking. 


(^SERVES 2 

HUNGRY PEOPLE^) 

2 large- yarnt 
1 tablcspaan alive oil 

1 tablcspcan granulated 
sugar 

Kosher salt or fine- sea aalt 
Freshly ground black 
pepper 

Smoked paprika, Eo la s-tc- 


Preheat the over to 42£ D F. Lire I to 2 baking sheets 
with parchment pa par. 

Using a sharp knifs or a mandolins, slice the yams 
into thin, FrEnch fry-size slices. 

In a large bowl, combine the yam slices, olive oil, 
sugar, a Few pinches of salt, and pepper, tossing well to 
coat. Transfer thE yams to the prepared bakirg sheat in 
a thin layer. IF necessary, bake the yams fries or two 
separate baking sheats to avoid overlapping. Sprinkle 
the tops oFtha fries with smoked paprika to taste. Bake 
the Fnes until the edges are crisp and yamsara cooked 
through, about 30 to 45 minutes, checking and stirring 
Frequently to brown on all sides. You may need to 
rotate the baking sheet halFway through to prevent the 
Fries From baking unevenly. Sprinkle with additional salt 
and smoked paprika, and serve immediately. 


Ti p: These fries are delicious dipped in dememade Creamy 
Ranch Dressing (see page 163}. 
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Garlic Mashers 


I am crazy for mashed potatoesf This recipe does 

nctdissapainuend will have you craving.them on a regular basis. I like co Think of these as 
diner potatoes, as-"^y hHvearfce rustic flair being hsrd-smas~£d and with the ^ins still cn. 


Q MAKES i SERVINGS^) 


3 pounds small red 
potatoes 

About I cup plain unsweet¬ 
ened soymilk. or as 
needed 

2 table-spoons non-h/dro- 
•genated vegan margarine, 
melted. or more to taste 

'A cup nutritional /oast 
flakes 

1 teaspoon fine sea salt, ar 
more to taste- 

A teaspoon Unrip ground 
white pepper 

Freshly ground black pep¬ 
per, to taste 


In a large pot of lightly salted boiling water, add potatoes 
and cook until tender, about 20 to 2S minutes. Drain and 
let sit for ID minutes, or until still warm but cool enough 
to handle. Transfer the potatoes to a large bowl. 

Heat the soymilk until steaming hot, either m a small 
saucepan on the stovetop or in the microwave. 

Using a potato masher, mash the potatoes well. It's 
okay if there a re still some little chunks in them. Add 
half of the hot mi Ik, the melted margarine, nutritional 
yeast flakes, salt, and white pepper, misting well. At this 
point, you can continue mixing by hand, or can use an 
electric hand mister with beater blades. Add more hot 
milk as necessary, until the potatoes a re soft and fluffy. 
Add freshly ground pepper to taste. Adjust seasonings 
and serve right away while hot. 


Variation: Suhstitute plain soy creamer for the soymilk, if 
you are craving something richer. You can also increase the 
margarine to 4 tablespoons, if des'red. For a genic and 
parsley variation, add 2 large cloves garlic finely minced or 
pressed, plus 7+cup minced fresh parsley when you're 
addirg the ocher seasonings 


Thi& rc-Cipo is opentoall hinds of customizadcns. Same- 
times l will reduce the milk by'/a cup orsoand stir some hot 
gravy right into -.he mix. DeliciDUSl\bu can alsosuhs’Iiute 
roasted ganic fonhe frEsh (4 to 8 c.cves}. Feel free io also 
substitute Yuan QoW potatoes for a nice buttery flavor, or 
large brown russet potatoes. You can also peel the potatoes, 
and use a potato rider, whidn will give you a beau-if ul 
5iky texture. 
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Garlic-Roasted Brussels Sprouts 

These roasted sprouts are deliciously addictive, 

and an especial ly Easy recipe so make. I have watched this recipe turn Bn_s&e.s sprouts 
haters into levers with a single dire. These are delicio_s served as a fah -cr wrnser side dish. 


" MAKES 4 SERVINGS* j 

1 pound small fresh Br us-s-c-ls 
sprouts-, rins-cd 

2 tabl c-sponns c-Ktra-virgi n 
cliive- ail 

F rc-shl ground black 
pepper, ta taste 

A, couple oF pinches of 
kosher or course se-a salt 

2 to 3 targe- cloves garlic, 
pressed 


Preheat the over to dOG fl F. Line a baking sheet with 
parchment paper. 

In a medium bowl, toss together the Brussels sprouts, 
oil ue oil. pe pper. and salt, u nti I th e sprou ts are wel I 
coated. 

Spread the sprouts into an even layer on the pre¬ 
pared baking sheet. Place them in the preheated oven 
and bake for 20 to 2 5 mi nutes, o r until the sprouts are 
just tender and crispy on the outside. You may need to 
give the sprouts a stir or two during baking, so that 
they roast evenly. 

Carefully scoop the hot roasted sprouts into a bowl. 
Sprinkle Fresh garlic into the bowl. Add additional salt 
to taste, and a few grinds of black pepper. Toss well 
and serve. 
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Diner-Style Dressing 


Being from the west coast, we refer to dressing as "stuffing/ 

bur caring fc dres&Tg seems more appropriate here. This tUgh is full of flavor, with teamed 
dread cutes* fresh sage, crifcfis, celery, and drfed cranderrie^ The dressing is delicious for 
Thanksgiving, but Just as good a a home any a ime of the year topped with homemade gravy. 


(* MAKES S SERVINGS^J 

1 ’A tups vegetable sEoc k or 
l'A cups very hot water 
plus 1 to 2 tablespoons 
vegetarian chicken-style 
bouillon powder or cubes. 
or Eo taste (this will de¬ 
pend on tfie saltiness, of 
the bouillon you're using}, 
plus more as necessary 

7 cups lightly pecked cubed 
French bread (1 baguette} 

1 tablespoon olive oil 

4 small stalks celery, 
thinly sliced 

1 small yellow onion, 

Finely chopped 

2 tablespoons nutritional 
yeast Hakes 

2 teaspoons Fresh sage 
Heaves, minced, or I tea¬ 
spoon dried 

'A teaspoon dried marjoram 

Freshly ground white and 
black pepper, to taste 

Fine sea salt to taste 

'A cup dried cranberries 

2 tablespoons non-hydro- 
genated vegan margarine, 
melted 


Preheat oven to 375 B F. Lightly grease a 2-quart casse- 
roledish. 

I n a measuri ng cup, mi k toget her t he hot water and 
bouillon powder. In a large bowl, drizzle the hot bouil¬ 
lon over the bread cubes, tossing until the bread cubes 
are well coated. Set aside. 

In a large ski Net over medium-high heat, add the oil 
and swirl to coat the bottom of the pan. Add the celery 
and onion and cook, stirring as needed, until terder. 
about 10 to IS minutes. If the onion mixture is starting to 
stick and burr, add a couple of tablespoons of water, as 
reeded. 

Add the sauteed onion mixture to the bread cubes, 
along with the nutritional yeast flakes, sage, and marjo¬ 
ram. Add the ground white ard black pepper to taste. 
Ad|ust seasonings, adding salt to taste if necessary. Stir 
in the crar berries. 

Transfer the dressirg mixture to the greased baking 
dish, cover with a lid or foil and bake in the preheated 
oven for 15 minutes. Uncover the dressing, drizzle with 
the melted margarine and return to the oven, uncov¬ 
ered. Bake the dressing for 30 to 40 minutes, or until 
the dressing is lightly browned and crispy on top. 

Serve hot. 
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Main Courses 


Rockin' Reubens . .page 02 

Very Sloppy Joes . page 03 

Phil I v Seitan Sliders ... page 94 

G Sandwiches.. .page96 

M u shroom Borg ers... pag? 9(7 

Brown Rice Hazelnut Burgers ... page 09 

G u i n oa B u rge rs... page 103 

Grilled Cheezy Sandwiches .. page 103 

Cheesy Mac ... page 104 

Jambalaya ... page 105 

Black-Eyed Peas...oage13S 

The Blue Plate Special ... page 107 

Veggies and Dumplings... oase '3S 

Skillet-Baked Panko Cutlets... page TO 

Barbequed Ribz ... page J f2 

Smoky Seitan Roast .. page 11 A 

Pastrami-Style Seitan Roast... cage "15 

Not Your Mama's Pot Roast with Roasted Vegetables .. page 117 
Italian Sausage Cutlets...pane 119 
Home-Style Loaf...page 123 
Chicken-Style Seitan Roast. .. page 121 


Rockin’ Reubens 


This sandwich is one of the best sel lers at our food cart, 

Native Bowli U has i a -S own cult fa I owing, with devoted mear-eerem swooning alcngskfe vegans. 


MAKES i SANDWICHES ] 

0 slices rye or sourdough 
bread 

A bad t % cup nan- 
h ydra-genated vegan 
maFgari n e. softened 

1 tablespoon alive oil 

About 14 ounces very 
C h inl y sliced Pnitrarni- 
Slylc Beit-sn Roast 
Cite p*ge 115) 

Vccy Secret Sauce, as 
needed (see page Ibfl) 

About I cup shredded 
vegan white- cheese or 
4 si ice i soy cheese 
(.optional) 

Prepared j-awe-rkraut, as 
needed 


Spread a little margarine on the outside of each slice of 
bread. Place the bread slices in pairs on your work¬ 
space, buttered side down. 

Heat a large griddle or skillet oyer medium-high heat. 
Add the oil and swirl to coat. Add the seitan and saute 
briefly, so that it gets warm and just a touch toasty. 
Remove the seitan from the skillet and transfer to a 
plate. 

Spread the insides of each slice of bread with about I 
to 2 tablespoons of the Very Secret Sauce, or to your 
liking. Place /a of the warm seitan on top of each of 4 
bread slices. Sprinkle about A cup cheese (or less, 
depending on your preference) over the seitan. Spoon 
sauerkraut over the cheese in an even layer, to your 
taste. Dnzzle another I to 2 tablespoons of the Very 
Secret Sauce over the sauerkraut, and top with the 
remaining 4 si ices of bread, buttered side up. 

Place sandwiches onto the griddle, buttered side 
down, in batches if necessary. Cook until the bottoms 
are golden and lightly toasty. Carefully flip sandwiches 
over to toast t he other side. If you have a sma Her cast- 
iron skillet, place it over the sandwiches to press them. 
Continue cooking until the bread is lightly toasted. 
Serve hot sandwiches right away. 
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Very Sloppy Joes 

I like to think of this recipe as a one-skillet meal. 

[ican feed a hungry 'fflrri.y or crowd pretty quickly. Thichis not aneasy thing lg do fare 
busy WEEkrr'gT. meal. FseI free 10 customize :he recipe fun.her td fit your indivfdLa. lagtes. 


(* MAKES 4 SANDWICHES ' 

1 cup dried TVP or TSP 
granules 

1 cup bailing water, or more 
□r less as needed 

1 tab lospaon olive oil, plus 
more no needed 

1 smell on inn,, chapped 

4 doves 'garlic, minced or 
pressed 

ID ounces crumiri, baby 
belles, or brown button 
mushrooms, sliced 

3 /h teaspoon smoked 
paprika 

!/j teaspoon gro und cumin 

!/s teaspoon dried garlic or 
garlic powder 

1 (15-dunce) can tomato 
sauce 

2 tablespoons Bragg Liquid 
Aminos or soy sauce 

!/j teaspoon agave nectar 

!A teaspoon liquid smoke 

Kosher salt and Freshly 
ground black pepper 

□ash of cnyenne pepper, or 
to tnsfce 


In a medium bowl mist together the T VP and boiling 
water and coyer with a piece of aluminum foil or plastic 
wrap. Set aside for 10 minutes to rehydrate. 

In a large skillet over medium-high heat, add the oil 
and swirl to coat the bottom of the pan. Add the onion 
and garlic and cook for another S minutes, stirnrg 
often, until the onions begin to charge color. Bf onions 
are starting to stick, you can add a tablespoon or two of 
water or another tablespoon of oil. Add the mush¬ 
rooms and cook for another 7 to IQ mi nutes, o r until the 
mushrooms have softened. Add the reserved T VP and 
the smoked paprika, cumin, and dried garlic, stirring 
u mi I well combined. Cook for another 3 minutes, stir¬ 
ring often so that theTTVP doesn 't stick, and adding an 
additional tablespoon of oil if needed. Add the tomato 
sauce. Bragg Liquid Aminos, agave nectar, and liquid 
smoke, stirring well until mixed. Add salt and pepper to 
taste. Add the cayenne to taste, stirring well. Cook for 
anotherlQ minutes, stirring as needed. Adjust season¬ 
ings to taste. 

Divide the Sloppy Joe mixture equally among 4 ham¬ 
burger buns and serve hot. 

Tip: Fora spicy kick, add a little he*, sauce tn the cocked 

S.Dppy Joes rrixtune before seryfng. 
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Phil ly Seitan Sliders 

Here's a fun twist on the slider-burger craze. 

ThisversiDnuse5hcfrerr^de5e'tsn 1 >frti!cri i&fried up Plnfily cheegesceah-s'-yle, "wTd Whiz.' 


MAKES 4 S-U DE Ff 
SANDWICHES*) 

2 tabl E-spoons olivt oil, plus 
more -as needed 

2 large bell peppers, cored, 
j-E-o-ded, and cut into thin 
strips 

2 small to medium onions, 
halved and thinly sliced 

Kosher salt and freshly 
ground black pepper, to 
taste 

12 ounces thinly sliced sei- 
ton (see Pot Roast, page 
000 , 

or Smoky Seitan Roast, 
page 117) 

0 dinner rolls or small! ham¬ 
burger buns, homemade 
or store- bought, sliced in 
half 

Cheezy Sauce (see page 
167) or vegan cheese of 
your choice, as needed 


Preheat the oven to 3Q0 fl F. 

In a large cast-iron skillet, heat the olive oil over 
medium-high heat. Add the peppers ard onions and 
cook, stirring as needed until they are |ust starting to 
soften, about S to 10 minutes. Add salt and pepper to 
taste. Add the seitan and cook until lightly seared and 
peppers and onions are lightly browned, about S to 10 
minutes more. 

While the peppers and on ions are cooking, place the 
rolls on a baking sheet and gently warm the rolls in the 
oven. 

Remove the wa rm roll s from the oven and f i I wit h the 
sauteed seitan, peppers, and onions. Fora Philly-sty le 
sandwich, dnzzle with cheese sauce (oruse an other 
cheese of your choice) and serve. 
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Q Sandwiches 


Th ese sa ndwiches a re flnge r-licki ng good I 

Akhough they make mE think of SLUTimerime barbecues, they are real ty 
gccd anytime of the year. ThEre'gju 5 a .gDmE[hin£ about that savory 
bsrbeiue layered with slightly crisp ooles^T, and a nice soft bun. 


(^MAKES A0QUT 
4 SANDWICHES*} 

1 tablespoon alive oil 

1 pound Smaky Su-itsn 
(-about J A oF a la-af a F 
Smoky 5-u itan, see page- 
114}, thinly sliced 

% Cup Rau-gFi Rider 
Barbecue Sauce Uee 
page 173), plus more 
Far serving 

4 hamburger buns, home¬ 
made or store-bought 

1 recipe Sandwich Slaw 
(see page 75) 


Heat a large cast-iron skillet over medium-high heat. 
Add the olive oil and coat the bottom of the pan. Add 
the seitan and cook, stirring until lightly browned. Add 
the barbecue sauce and cook, stirring as needed For 
about 5 minutes, or until the sauce is starting to 
caramelize and the seitan is coated. Add more barbe¬ 
cue sauce as needed. 

Divide the hot seitan mixture among the 4 bottom 
halves of the hamburger buns. Drizzle with additional 
barbecue sauce as needed and top with a big scoop of 
the Sandwich Slaw. Place the top halves of the ham¬ 
burger buns over the slaw and serve right away. 
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Mushroom Burgers 


Veggie burgers come in many different Incarnations, 

game firm and me expand others softer an duegetaUe-lsden. This recipe is of the 
softer, ve^etable-ha^ed variety, which is fantastic served up an -5 bun. The cashews 
lend a sutte sweetness and a dose of hearc-hash-hy protein a.org with the tofu. 


(^MAKES A0QUT 
6 0UR0EKS 

.V- 

2 large- slices oF fresh bread 

£ ounces (about I'/i cupsl 
sliced crcmini mu s-h rooms- 

2 carrots-, graced 
{about 1 cup] 

!/j cup dr op pod yellow 
onion 

'/j- cup raw cashews 

7 ounces ( l /i of a N-ounce 
container) Firm toFu, well- 
drained end coarsely 
graced or crumbled 

3 tablespoons nutritional 
yeast Flakes 

2 tablespoons Q-ragg Liquid 
Aminos or soy sauce 

A teaspoon fine sea salt, 
or to taste 

Freshly ground black 
pepper 

Brown nee Flour, as. needed 
for dusting 

Olive- oil. For cooking 

£ hamburger buns, home¬ 
made or store-bought 

Lettuce, for .serving 

Sliced tomato, for serving 

Sliced red or sweeC onion, 
For serving 


In the bowl of a food processor, pulse the bread until 
finely minced. Remove the breadcrumbs to a large 
bowl. Yd j should have I/?cups. Set aside. 

In the food processor, finely chop the m ushrooms. 
Transfer the mushrooms to a large, dry nonstick skillet, 
and cook the mushrooms oyer medium-high heat for 
several minutes to soften. Set aside. 

In the food processor.combine the carrot.onion, and 
cashews, and pulse until finely ground. Add the cooked 
mushrooms and grated tofu. Pu Ise u nti I just mixed. Don't 
puree. Transfer the mixture to the bowl of breadcrumbs. 
Add the nutritional yeast, liquid aminos, salt, and pepper, 
and stir well to com bine. Ad|ust the seasonings to taste. 

Place the brown rice flour on a small plate. Divide the 
burger mixture into £ patties and dredge on all sides 
with rice flour. 

Set a large ski Net over medium-high heat and lightly 
coat or spray with olive oil. Cook the patties in batches 
if necessary on one side for S to 7 minutes, or until 
nicely browned and crispy. Add more olive oil as neces¬ 
sary to keep the burgers from sticking. Flip the burgers 
over and cook on other side until browned. 

Serve the burgers on a bun with all the fixings: buns, 
lettuce, tomato, and onion. 


Although my kids can be preiryp'cky Then ii comes id 
mushrooms, cheydoncgeem ld notice them in chi's recipe. I 
love that I can serve mege coihe whole family. 


MAIN COURSES * * *■ §7 







Brown Rice Hazelnut Burgers 

Just one bite of these burgers makes me think of Oregon.. 

The tcesty hazelnuts, nutty nee. -and eanlry mushrooms are all flavors that are 
preva lent in dishes here. Oh, I could eat these buggers every dayi 


(* MAKES A0OUT 
7 BURGERS^) 

1 cup dried TVP or FSP 
□ran ulna 

1 to 2 tablu-Lpocna alive nil, 
□r as needed 

S ounces crcmi ni mus-h- 
rooms-, 5-liccd 

A Cup diced yd law onion 

1 large cloves garlic, 
pressed or Finely minced 

1 cup cocked s-hort grain 
brown rice 

Vh cup coarsely chopped 
hazelnuts,. skin nud and 
lightly toasted 

A cup vital wheat gluten 

'A cup whole wheat flaw 

'A cup freshly minced 
parsley 

2 tabl espoons chickpea 
flow 

1 teaspoon fine sea xdlt r 
or to taste 

Freshly ground black 
pepper, to taste 

Hamburger buns, For 
serving 

Lettuce or salad greens, 
for serving 

Sliced tomato, for serving 

Sliced onion, For serving 


Preheat the over to 3S0 B F. Line a baking sheet with 
greased parchment paper or a silicone mat. 

In a Email saucepan, bring A cup water to a hoil. Re¬ 
move from the heat, stir in the T VP and cover witha lid. Sst 
aside For 10 m nutes, or until the T VP has absorbed al I of 
the water. Set the rehydrated TVP aside to cool completely. 

Heat a large ski Net over medium- high heat and add the 
olive oil. Add the mushrooms,and saute For 5 minutes, or 
until soft. Set aside to cool completely. 

In the bowl of a food processor fitted with the metal 
blade, add the onion, garlic, and cooled mushrooms 
and pulse until finely chopped. Add the cooled and 
drained TVP mixture, along with the cooked rice and 
hazelnuts, and pulse again until finely chopped. Don't 
puree the mixture. Remove the mixture to a large mix¬ 
ing bowl, and add the vital wheat gluten, flour, parsley, 
chickpea flour, and salt an d pepper, mixing until com¬ 
bi ned. You may want to use you r hands, but don't ove r- 
work. Form into 7 balls, and flatten each one into 3'/j to 
4-inch burgers. Place the burgers on the prepared bak¬ 
ing sheet and bake For IS minutes. Flip the burgers over 
and bake for another 15 minutes on the other side. 

Serve the bu rgers o n a bu n with al I the f ixi ngs: 
lettuce, tomato, and onion. 

You'll 'A'ant to prep ahead for this recipe. Of course it's 
easiest if you have leftover brown rTce in your fridge from 
dinner ihenCghr Cefore, hut if you don't, p^n tin the rfee 
taking about E£i m'nutes to cook. Ufr'hile the rice cooks, you 
can toast the hazel nuts and &sut£ the mushrooms. 
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Quinoa Burgers 

This burger is loaded with nutritious ingredients, 

making it a pcwertiduge burger Thai's delicious, ioa The poultry seasoning cunrrlbuieg 
greet flavor,, with iiggervary blend cf rosemary, sage, marjcram, nutmeg, end Neck pepper. 


^ MAKES A0OUT 
fl 0URGERS 

!A cup diced yd low onion 
1 cloves garlic: 

12 ounces chickpc-as- (about 
l'/a cups}, canned or 
homemade, drained 
!/j- cup quick oats 
(not inslant} 

1 '/s cups cooked quinoa 
'A cup miiKcd fresh parsley 

1 teaspoon poultry season¬ 
ing or Favorite spice blend 

1 teaspoon smoked paprika 

2 tablespoons Bragg Liquid 
Aminos or soy sauce 

2 tablespoons chickpea 
flour 

'/j teaspoon sallt, or to taste 

Freshly ground black 
pepper, to taste 

Brown rice Flour or whole 
wheat or all-purpose 
flour, For dusting 
Olive oil, Far cooking 
Hamburger buns, For 
serving 

Lettuce or salad greens, 
for serving 

Sliced tomato, for serving 
Sliced onion, For serving 


In bowl of a food processor, add the onion and garlic 
and pulse until finely chopped. Add the chickpeas and 
oats, and pulse until well misted. Don't puree the mix¬ 
ture. Remove the mixture to a large mixing howl, and 
stir in the quinoa, parsley, poultry seasoning, smoked 
paprika, Bragg Liquid Aminos, and chickpea flour. Stir 
in 1 to 2 tablespoons water, if needed to help the burger 
mixture stick together, although you don't want to 
make the mixture too moist. Add salt and pepper to 
taste. Thoroughly mix the irgredients well, cover the 
bowl and refrigerate for 15 minutes. Form the burger 
mixture into 6 balls, and press into S'/j to 4-inch patties. 

Heat a large cast-iron skillet over medium-high heat, 
and lightly coat or spray with olive oil. Place the brown 
rice flour on a small plate and dust the burgers on all 
sides with the rice flour. Add the burgers to the hot skil¬ 
let. Cook the patties for about S minutes, or until nicely 
browned and crispy. Reduce the heat to medium, if 
recessary. to continue cooking without burning. Add 
more olive oil as necessary, to keep the burgers from 
sticking. Flip the burgers over and cook on other side. 
Repeat with the remaimrg burgers. 

Remove the burgers from the skillet and let sit for5 
minutes before serving. Letting the burgers rest will 
give them a better texture. 

Serve the bu rgers o n a bu n with al I the fixi ngs: let¬ 
tuce, tomato, and onion. 
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To cook quinoa, combine 1 cup af dry, ringed quince 
with.2cup® ofvwaien Sbrgioa boil in a large saucepan, 
reduce hear to lout cower, and gimmer for IS minuies. 









Grilled Cheezy Sandwiches 

I have an. ongoing love affair with this sandwich. 

|[ is "cca I comfort food - he warm, creamy, melty center and the crisp and 

buriEry cmsc. Try r«_ served alongside a bowl of ■jcct^!o 5 ocp i r dr lunchl 


Q MAKES 4 SANDWICHES ' 

0 slices rustic, French, or 
sourdough hru-ad 

Homemade Great 'Smoky 
Mountain Clhetze <see 
page lfl.0) 

1 large beeFsEeak tomato, 
sliced 

1 small sweet onion, 
thinly sliced 

Non-hydrogenated vegan 
margarine, softened, as 
needed 


On four of thE si ices of bread, spread 2 to 4 table¬ 
spoons {depending on your preference and the size of 
the slice} of the Homemade Great Smoky Mountain 
CbeezE. Top with a single layer of tomato and onion 
slices. Top with remaining slices of bread and close 
sandwiches. Coat both sides of sandwiches with a light 
spread of margarine. 

Heat a large nonstick skillet over medium heat. Add 
sandwiches to the skillet, in batches if necessary.Cook 
for about 3 minutes on each side, or until the bread is 
lightly toasted and cheese is warm. Repeat with 
remaining sandwiches. Serve the sandwiches warm. 


Va nation : If you den t have time !o make the homemade 
cheese, you can substitute 5-ore-bcught nan-dairy 
cheese. I rea.ly likeihe Daiya brand in chi's recipe. 


You can have immense fun Djgiomizing this grilled 
cheese sandwich. Herearea couple of ideas: omiitne 
Sliced enfens and sprinkle cn seme Fahih' Bakin' Brts (see 
page 175} a rid thihfy sliced scallicfis along withi - he tomato. 
You can also layer on some Smoky Curls (see page 76) or 
use SLore-bcu^nt vegan wTftE cheese and a dig smear of 
Basf. and Spinach Spread (see page 174). 
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Cheezy Mac 


Here is my kid-approved, cheese-less version, of creamy mac- 

and-cheese. Fee. free *o cust-rmise this dish even further by sprinkling the ^jopwKh smoked paprika or 
=p'ce it up with seme fi neiy (Joed Jalepencs. This is -a variation of ihE mac-and-cheese specia. served 
ac our food ca 'L, Native Bow., which has proven so papularthat we had to add ir ro ol r regular menu. 


(^MAKES A0OUT 

l servings') 

1 D ounces dried macaroni 

'/j cup raw cashews 

6 tablespoon i nutritional 
yea s-t flakes, divided 

2 tablespoons corn s-ta rch 

2 tablespoons unbleached 

all-purpose- flour 

2 teaspoons granulated 
garlic 

l'/i teaspoons granulated 
onion 

lV-H teaspoons smoked 
paprika 

l'A teaspoons fine sea salt 

'A teaspoon sweet or 
regular paprika 

1 tablespoon nan-hydro¬ 
genated vegan margarine 


In a large pot of lightly salted boiling water, add the 
pasta shells and cook ac cording to package directions 
until a I derate, about 10 minutes. Drain the pasta well, 
return to the pot, and cover with lid to keep warm. 

I n the ja r of a bl ender, co m bine 2'/z c ups water and 
cashews. Blend the mixture at high speed until com¬ 
pletely smooth and no bits of nuts remain. Add 5 table¬ 
spoons of nutritional yeast, cornstarch, flour, garlic, 
on ion, smoked paprika, salt, and paprika, blending until 
very smooth. 

Transfer the mixture to a large sauce pan and place 
over medium heat. Bring sauce to a simmer, whisking 
continuously. Once mixture comes to a simmer, reduce 
heat slightly and cook, whisking continuously until 
thickened, about I to 5minutes. 

Pour the cheesy sauce over the cooked pasta shells, 
mixing until the pasta is coated. Add the margarine and 
remaining I tablespoon nutritional yeast flakes, stirring 
until mixed. Add salt and pepper to taste. Serve hot. 

Variation: Fora g.uten-freerecipe, replace ihe sheils 
with an equal amount cf earn, drawn rice, or quince pasis. 

Tip; If you dcml neve a powerful blender, soak the 
cashews in hot water co cover for 3d minutes. Drain and 
proceed wfth me drecu'cns ate ye. 

For a truly choosy texture, Stirabout a Va cup or so of 
nan-dairy cheese income hot pasta mixture.. My favorite 
brand of non-dairy cheese is Qafya. 
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Jambalaya 


When you want a quick week Right meal that wil I make 

yourTBSte buds Sing, this is your dish. I love serving e bigor pet cf this for company, 
as al I of thework can be done dElcre your guests arrive, simmering Brway while 
you enjoy your guEsts. Although you might be tempted to substitute 
brawn rice, this dish comes out best with Icnggrain write rice. 


MAKES S TO S SERVINGS^) 

1 tablcspocn extra-virgin 
□live ail 

1 large- onion, s-liced into 
'A-Inch crc-sccnts 

4 doves garlic, s-mashed, 
pre-ssed or minced 

2 green bell peppers, 
chopped 

4 r ibt ce lorv. cut into 
'A-inch slice* 

2 vegetana n sausages, 
diced into rounds 

1 'A cups of long grain white 
rice, not rinsed 

1 (2 9-ouncc) can diced 
Ccmatoei, drained, pre-Fe-r- 
abl y organic 

2 cups -vege-table- broth or 
hot water with 1 vegetar¬ 
ian bouillon cube or 1 
tablespoon broth powder 


Heat the oil in a large Dutch oven or heavy pot with a lid 
over medium-high heat. Add the onion, garlic, peppers, 
celery, and sausage and saute until lightly browned and 
slightly softer ed. Add the rice and saute for 1 minute 
more. Add the tomatoes, broth, Creole seasoning (see 
tip below), and paprika, stirring well. 

Bring the mixture to a boil, reduce the heat, cover, 
and simmer tor about 30 minutes, or until the rice is 
tender and most of the liquid has been absorbed. Add 
salt ard pepper to taste. 

Remove the pot from heat and let sit, covered , for 10 
minutes. Serve the jambalaya hot 

For Lho Creole seasoning: I realy like Tony Chachere's 
Qrigfna I Creole Seasoning in this recipe. I ugua ,iy add 2 to 3 
[ab.espoons (rather than 1), but it gives it a &g kick, so you 
have to add it tc taste. 


1 tab lespoan Creole tea zon¬ 
ing (with salt add ud), or 
more to Caste (jpp note) 

1'A leatpaon j-mcked 
paprika 

Salt and pepper, optional, 
Ec tute 
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Black-Eyed Peas 

Here's is a real down-home dish: a hearty bean stew of sorts. 

Serve the peas atop freshly necked bnewn or *hi = _e ricE, and you Ve gm a grea 3 , fil ling dinner. 
I like lg cake it a step further and sprinhJe mine generously with hot &auce. 


(^MAKES A0OUT 
A TO 6 SERVINGS^) 

2 cups dried black-eyed 
peas, rinsed we-ll and 
picked over 

small onion, finely 
chopped 

1 large green bell pepper. 
Finely chopped 

3 s-talks celery, sliced into 
'/einch pieces 

4 rj-3rlic cloves, minced 
or pressed 

1 bey leaf 

1 tablespoon vegetarian 
chicken bouillon powder, 
or 1 large -vegetable bouil¬ 
lon cube 

2/j teaspoons Creole or 
Cajun seasoning (with 
salt), or to taste {see 
note or? purge 

Freshly ground black 
pepper, to taste 

Cooked brown or white rice, 
for servrng 


In a large pot, com bine 8 cups of water, the black-eyed 
peas, onion, green bell pepper, celery, garlic, and the 
bay leaf. Bring to a boil oyer medium-high heat. Once 
the mixture comes to a boil, reduce the heat, coyer the 
pot partially with a lid, and simmer for 30 to 40 min¬ 
utes, or until the peas a re tender. 

Stir in the bouillon powder. Cajun seasoning, ard 
pepper to taste. 8erve the hot black-eyed peas over 
cooked brown or wh ite rice. 


Va riatlon : Once the peas a re tender, sair in ha rf of a 15- 
duncecan {armone ta taste) of diced ■■DmatdBk and cook 
for 10 additional minutes. 
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The Blue Plate Special 

This savory waffles and gravy recipe really came about 

by accident. Il was lace in The af'jernooa and I hadn't ye 3 . decided Wna 3 . 3 jo make for dinner. Since I 
wag [e^irgsBftmry breakfast recipes, I Thought iLnfgnu be fun cd serve Them fertfnneras a blue 
pa’.e special. My family devoured The entire meal before I could even sir down at Merab e. 


{*MAKES 2 TO 4 SERVINGS ') 

Savory Cnmbrc-ad 'A'afflct 
(set variation, page 37) 
Smoky Potato Scramble- 
(s-e-d page 44) 

Double reel pe of Cream y 
Sage- and Pepper Gravy 
(see pay 1160 ) 

■j round paprika, for garnish 


Place 1 or 2 warm waff lee on each plate, depending on 
how hearty you want your servings to be. Top each 
waffle with a quarter of the scramble. Generously ladle 
hot gravy over the potato scramble, and spnrkle with a 
touch of paprika. 

Serve the waffles ard gravy hot. 


Ti p : If desired, the waffles can be made ahead of time. 
Simply reheat by popping, them in the toaster even for a 
couple of minutes to warm and nacrisp. 
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Veggies and Dumplings 

An. old-fashioned favorite that tastes Just like Grandma's 

wfl i cure utia" aij you. There's ncthiTg quite .he a warm bor Icf This Eh 
■J've winter lo keep you warm. Ii can easily be made in less than 40 minutes. 


{* MAKES i TO S SERVINGS. 
Slew 

3 tahl rsponns vu yet Brian 
chicken or v^gsE-oble 
bad ill on powder for less if 
-you have- a s-alti c-r brand) 

3 tabl E-spoons nut rilio nal 
-yeast flakes 

2 teaspoons granulated 
onion or onion powder 

4 largo carrot* cut into 
round* 

4 rib* colory, cut into slices 

1 small yellow or white 
onion, fimely diced 

2 cups fresh or frozen 
chopped broccoli 

cup unbleached all- 
purpos-e flour 

!/i cup plain, unsweetened 
*oymilk 

1 tablespoon dried parsley 
Flakes or 2 to 1 table¬ 
spoons minced Fresh 
paraley 

1 teaspoon fine sea *alt r 
or to ta*te 

Freshly ground black 
pepper to taste 

1 cup Frozen peas 


For the stew: In a large pot or Dutch oven, combines 
cups water, bouillon powder, nutritional yeast flakes, 
granulated onion, carrots, celery, ard onion. Bring to a 
simmer over medium-high heat. Reduce heat to main¬ 
tain a slow simmer, partially cover, and cook For 20 min- 
u tes, or u nti I vegetables are | ust tender. I f using fresh 
broccoli, stir it in now. 

Using a blender or i mmersion bl ender, co m bine the 
flour, soy mil k. ard 'A cup water. Blend until smooth. 
Slowl y w hi sk the fl ou r mi xture into the vegetabl e stew. 
Continue whisking until the soup is thickened. Whisk in 
the dried parsley. Add salt and pepper to taste. Whisk¬ 
ing conti ruously, bring to a simmer. If using frozen 
brocco li, stir i t nto the pot now wi th the peas. 

For the dumplings: In a medium bowl, combine flour, 
baking powder, and salt, mixing well. Add the soymilk 
and oil, stirring until dough is moistened and just comes 
together. Do not overmix. 

Drop thedumplmgdough by small spoonfuls one at a 
time into the thickened stew. Do not stir. Cover the pot, 
reduce the heat, and simmer for 15 minutes. Make sure 
n ot to peek or remove the lid, as the dumplings need to 
steam. After 15 minutes, uncover pot and check to 
make sure the dumplings are cooked through by 
removing on e dumpling and cutting through the mid¬ 
dle. If not, cover pot and simmer for another 5 minutes. 
Sprinkle dill over top, if using, and ladle the stew and 
dumplings into bowls. Serve right away. 
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Dumplings 

2 cups All-purpose flour 

1 tablespoon baking powder 
*A teaspoon fine sea salt 

V* cup plus 2 tablespoons 

plain unsweetened 
soymilk or non-dairy miBc 
of choice 

2 tablespoons canola oil 

Dried or fresh minced dill 
for garnish (optional) 

Variation: Forar.ext re- nearly souciaadl to l’A cups 
diced seiian or 2 cunces (1 cup) dried Soy Curls: reconsti¬ 
tute the Soy Curis in 1 cup hot water and 2 teaspoons vege¬ 
tarian cnicken bouillon powder (or to taste). 










Ski I let-Baked Panko Cutlets 


Cutlets are the ultimate in comfort food, and a dish that 

I often gerve tc company. 'We Icue it copped wfltti VEgan mozzerel a, thought's Juri as scrumptious 
without. I've adapted this recipe from one char I crea-jed for thE Everyday Dfgh wefts ice. 


MAKES S SERVINGS" 
Sauce 

1 (JC-ouncc) can term at □ 
sauce 

1 (2-E-oiuice) can dicc-d 
tamaEots 

1 tablespoon fresh oregano,, 
minced or 1 teaspeon 
dried oregano 
4 cloves garlic, pressed or 
finely minced 

'A cup minced Fresh para- 
ley, plus move for garnish 

Breading 

V+ Cup whole wheat or 
all-purpose flour 

1 tablespoon nutritional 
yeast flakes 

'A teaspoon granulated 
garlic 

Pinch tea salt 
Freshly ground pepper 
V-i Cup plain soymilak 
4 tablespoons cornstarch 
l'/i cups uiue-aaoned panko 
breadcrumbs, plus more 
as needed 

9 Italian Sausage Cutlets 
(.see- page 119) 

2 to 4 tablespoons olive oil, 
for cooking 

'A Ed 1 cup shredded vegan 
mozzarella (optional) 


For Che sauce In a large saucepan, com bine the tomato 
sauce, diced tomatoes, oregano, and garlic. With a stick 
or immersion blende n blend all of the ingredients 
together. Alternately, you can blend everything in a 
blender or food processor and then pour into the 
saucepan. Stir in Ys cup minced parsley. Bring to a sim¬ 
mer and cook over medium heat while you prepare the 
cutlets. 

For the cutlets: On a large plate or pie dish, mi* 
together the flour, nutritional yeast flakes, garlic, salt, 
and pepper. Set aside. 

I n a shallow bowl, wh isk together the soymil k and 
cornstarch until smooth. 

On a large plate or pie dish, add the panko bread¬ 
crumbs. Working with ore cutlet at a time, lightly coat 
each side of cutlet with seasoned flour. Ne^t, dip the 
cutlets into thesoymilk mixture, coating cutlets on 
both sides. Finally, coat the cutlets with the parko 
breadcrumbs, making sure to coat both sides well. 
Repeat with remaimrg cutlets. 

Place a large cast-iron or ovenproof skillet over 
medium-high heat. Adda tablespoon or two of oil to 
the skillet, tiltirg the par to spread the oil in an even 
layer. Add cutlets and cook for3 to 4 minutes, until 
lightly browned and crisp on the bottom. Flip cutlets 
over, cooking another 3 to 4 minutes until lightly 
browred ard crisp on the other side. Reduce heat 
slightly if the cutlets start to burn. Remove the breaded 
cutlets to a plate and repeat with the remairing cutlets, 
adding additional oil as recessary. 
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Return half of the cutlets to the skillet. Pour half of the hot tomato sauce on top of 
the cutlets. Top with the rest of the cutlets, Fol lowed by the remaining sauce. Sprinkle 
the shredded cheese on top of tomato sauce. Place the skillet under the broiler untill 
the cheese is golden (and melted if using mozzarella} for several minutes. Watch care¬ 
fully bo that cheese doesn't bum. Alternatively, you can serve the tomato sauceon the 
side as one of my testers did (thanks, Kim!). Return all of the cutlets to the skillet and 
top wi th shredded cheese. Broil as directed. Serve t he sauce on the si de at t he tabl e. 
Remove skillet from oven, spnnkle with additional minced parsley and serve. 

Tip : This recipe can easily be cue in half. Far the sauce, substitute 15-ounce cans of diced 
'jomaices and'-anam sauce dui lesrve alJoihering'edientBas is. 


Barbocued Ribz 

I bet that you thought vegan ribs were impossible. 

Wfell chink againl Vcu'll be amazed at Jusi how awesome they are. 
Believe it ar net,, dne rfcs are even better me nea day. This recipe *ias 
created by EusanVcisin of the Fa-. Free Vegan Kitchen Hog. 


(* MAKES 2 TO 4 SERVINGS ') 

1 cup vital wheat gluten 

2 traspoons smokc-d 
paprika 

2 table-spoons nutritional 
yaasl 

2 teaspoons an inn powder 

1 teaspoon garlic powder 

1 teaspoon fine sea salt 

2 tabl c-spoons creamy 
peanut butter, tahini, nr 
other nut butter 

1 teaspoon liquid smoke 


Preheat the oven to 350 6 F. Lightly spray an B x 0-inch 
baking dish with canola oil. 

In a large bowl, combina the vital wheat gluten, 
smoked papnka. nutritional yeast flakes, onion powder, 
garlic powder.and fine sea salt, mixing well. 

In a bowl or measuring cup, mix together V* cup cool 
water with the peanut butter until smooth. Add the liq- 
u id smoke and soy sa uce, mixi ng well. Add t he peanu t 
butter mixture to the dry ingredients. Stir to mix well 
and then knead lightly in the bowl fora minute or two. 

Put the dough into the baking dish and flatten it so 
that it evenly fills the pan. Take a sharp knife and cut it 
into £ strips; then turn the pan $0 degrees and cut 
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1 tablnapDG n soy sauce 

1 cup of Rough Rider 
Barbecue Sauce Cite 
page 170) or favorite 
store-bought sauce r plus 
more as needed 


those strips- in half to form 16 pieces. 

Bake the ribz For 30 minutes. {They should only be 
parti ally cooked at this point.} While they're cooking, 
prepare your outdoor grill or grill pan. 

Reno^ the ribz from the oven and caretu lly scone each 
strip, partially cuttirg them to make sure that they'll pull 
apart easily later. You don't want to separate each rih, just 
scone them so that they will come apart easily when serv¬ 
ing. Generously hrush the top with barbecue sauce. 

Take the ribz to the grill or grill pan and invert the 
whole dish onto the grill (or use a large spatula to lift 
the ribz out, placing it sauce-side down on the grill). 
Brush the top with more sauce. 

Watch the ribz closely to make sure that they don't 
burn. When sufficiently brown and caramelized on one 
side, turn over and cook the other side, adding more 
sauce, if necessary. When done, remove to a platter and 
cut or pull apart the individual ribz to serve. 


Ti p : These ribz are even better rhe nex- day r after resting 
in the refrigerator twernigfii. Try serving themmra.m\ as is, 
wirh a b"g salad, conked greeny cr potato salad. They algo 
make an Hwegcme &a ndwich topped with co.es I a 1 *: 
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Smoky Seitan Roast 

This smoky flavored seitan roast is what I use 

in the Q sandwiches. fTsBrEsismcthered in harbeque sauce, hue 
■also delicious di in .y s. i: ed -a nd s e rved cn ssndwrches. 


{* MAKES 1 LAR0E LOAF [ 

2 cups vital wheat gluten 

A cup nutri'iaral yeast 
flak« 

'A cup chickpea Flour 

1 tablespoon grarjlatcd 
□nion or anien powder 

1 tab lespoan porcini mush¬ 
room powder, optional 

2 teaspoons granulated 
garlic or garlic powder 

2 teaspoons smoked 
paprika 

1 teaspoon fine sea salt 

A teaspoon ground white 

pepper 

A teaspoon coarsely 
ground black pepper 

2 cups cool water, plus 
more as needed 

2 tablespoons soy sauce 

1 tablespoon toasted 
sesame oil 

1 tablespoon liquid smoke 


In a large bowl, mix together the vital wheat gluten, 
nutritional yeast flakes, chickpea flour, granulated 
onion, porcini mushroom powder, granulated garlic, 
smoked paprika,salt, and white and black peppers. On a 
large measuring cup or pitcher, whisk together the cool 
water.soy sauce.sesameoil.and liquid smoke, ard 
gently stir into the dry ingredients. Thedough should 
be moist. If it‘s dry, add another tablespoon of water as 
needed. Stir just until ingredients are mixed. 

Shape the dough into a roast shape, about the size of a 
loaf pan, and wrap in a damp tea towel. Tie up the ends 
with white cotton string. Fill the bottom of a steamer 
with water and heat until simmering. Place the roast in 
the top of the steamer, cover and steam for 45 to SO 
minutes or until firm. If a steamer is unavailable to you, 
you can place a small collapsible steamer insert ina large 
stock pot, with simmering water underneath. Urcover 
the pot and let stand 5 minutes. Alternatively, you car 
wrap the roast ina large piece of aluminum foil, twisting 
the ends well to seal. Although you want to wrap it well, 
don't cover in too many layers of foil or else the steam 
won't penetrate the roast. If steaming the roast in foil, 
steam For 60 minutes, open Foil and steam again for an 
additional 5 mirutes or until fairly firm to the touch. 

Carefully remove roast from the steamer to a cutting 
board. Unwrap the roast from the tea towel or foil. Let 
roast cool on the board and refrigerate until ready to 
use. Let roast cool on the board and refrigerate ina 
covered container {or zip-top bag) until ready to use. 
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Tip : The 5 msn will firm up further af'jer being refrTgeraied cwemighi. If yau tei [he roast 000 . 
ice eng befareunwrapp’rg, che towel Til, stick, casing "he raasitn [Ear. If you findihis hap¬ 
pening, si mply mcigcen tfw tov^l wfth v^aier, wh«ch should help prevent the tearing. 


Pastrami-Style Seitan Roast 

Who says you can't have vegan pastrami? This recipe proves 

you card The trillion! idea of flavoring", he roost with caraway and fennEl is thanks tc thE creative 
mind of ccchtcok autnor OTd friend Brian P. McCarthy, whose Seitan Carried &eef inspired tnis rec'pe. 


" MAKES 1 LARGE ROAST 

2 cups vital wheat gluten 

!/a cup nutritional yeast 
flake- j- 

l /i cup chickpea flow 

2 table-spoons granulated 
•onion or oneon powdu-r 

1 tablespoon paprika 

2 tua spoons granulated 
-garlic or garlic pawde-r 

1 tablespoon fennel seeds-, 
Finely ground 

1 tablespoon caraway 
seeds, finely ground 

2 teaspoons fine sea .salt 

2 cups -cool tap water 

3 tablespoons olive ail 

2 tablespoons red wine 

vinegar 

A bo >it t tablespoon 
coarsely ground pepper, 
or as needed 


In a large bawl, mix together the vital wheat gluten, 
nutritional yeast flakes, chickpea flour, granulated 
onion, paprika, granulated garlic.ground fennel, 
ground caraway.and salt. In a large measuring cup or 
pitcher, whisk together the water, olive oil, and red wine 
vinegar, and gently stir into the dry irgredients. The 
dough should be moist. I fit's dry, add another table¬ 
spoon or two of water as needed. S-tir just until ingredi¬ 
ents are misted. 

Shape the dough irto a roast shape, sprinkle with 
coarsely ground pepper, coatirg lightly, and wrap in a 
damp tea towel. Tie up the ends with white cotton 
string. Fill the bottom of a steamer with water and heat 
urtil simmering. Place the roast in the top of the 
steamer and steam for 45 to 50 minutes or until firm. If 
a steamer is unavailable to you, you can place a small 
collapsible steamer insert in a large stock pot, with sim- 
menng water underneath. Place th e roast in the 
steamer, cover and steam for BO minutes or until firm to 
the touch. Uncover the pot and let stand for5 minutes. 
Alternatively,you can wrap the roast in a large piece of 
aluminum foiI, being carefuI not to rolI tootight as it 

(continued on next page) 
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needs a little room to expand. Twist the ends well to seal. Although you want to wrap it 
well. don't coyer ir too many layers of f oi I or else the steam won't per etrate the roast, 
if steaming the roast in foil, steam for 60 minutes, open foil and steam again for an 
additional 5 minutes or until fairly firm to the touch. 

Carefully remove the roast from the steamer to a cutting board. Unwrap the roast 
from the tea towel or foil. Let the roast cool on the board and refrigerate until ready to 
use. Slice the roast very thinly for sandwiches. 


Tip : The seitan will firm up funher after being refrigerated overnight. If yuu let the mast coal 
-joo .ong before unwrappTg it, the cloth will stick, causing the roast to -ear If yciu find this hap¬ 
pening. si mply moisten the towel wiih water, which should help prevent the tearing.. 

I make this seitan so much now that I invested in a home meat siicer. It gives you super-thin 
Slices that resemble professional deli-sliced meats. The electric slicers are not CMpengfee, es¬ 
pecial ,y if you ,ook at stores likeCostcaar search online. ^feL^e it a.I the time, although we 
now refer to it as our"seitan siicer." 


Ti p= I like using the vital wheat gluten from Boo's Red Mill in al. of my seitan recipes. 


lie *■ * *• VEGAN DINER 








Not Your Mama's Pot Roast 
with Roasted Vegetables 


Many of us have 5low cookers in our cabinets, 

buiiFrey often get .inlE use. At ease [higFs true in my house. Figuringihat a 
Slow cooker would probably be great for seitan, I got to work. ThisTs a honey 
seitan roast, with Iocs of delicious vegetables cocked alcnnr.ce 


■. MAKES 1 ROAST, 

" e 

Of? 4 TO S SERVINGS-^ 
Vegetables 

1 cups vegetable- stock or 
t tables peon vegetarian 
chicken or vegetable 
bouillon powder plus V/j 
cups water 

2 tabl e-spoons say s-a uce 
{reduce- to 1 tablespoon if 
using a salty broth) 

3 to A garlic claves, crushed 

1 sprig fresh thyme ar '/a 

teaspoon dried whole 
thyme 

1 sprig ffreah rosemary or ’/+ 
teaspoon dried ground 
rosemary 

Salt and freshly ground 
black pepper 

l'/i pounds small red- 
skinned potatoes, cut 
into Chunks 

1 small yellow onion, peeled 
and sliced 

2 cups chopped carrots 
{about 1-inch pieces) 

Roast 

2 cups vital wheat gluten 

A cup nutritional yeast 
flakes 

fcon tin tiedj 


For the vegetables: Mi* together the vegetable stock, 
soy sauce, garlic, thyme, rosemary, and salt and pepper 
to taste. Toss with the the potatoes, onions, and carrots 
in a mixing bowl and set aside. 

For the roast: in a large bowl, com bine the wheat 
gluten, nutritional yeast, chickpea hour, mushroom 
powder, granulated onion,granulated garlic, salt, and 
pepper, whisking well. In a large measuring cup or bowl, 
whisk together the water, olive oil, soy sauce, Marmite, 
and garlic. Add the water mixture to the dry ingredi¬ 
ents, adding a little more water as needed if the mixture 
is too dry. Using your hands, mi* the dough in the bowl 
until well mixed and smooth. You will start to see the 
strands of gluten starting to form. Shape the gluten 
into a loaf and place in the bottom of a lightly oiled slow 
cooker. Pour the vegetables and stock on top. Put the 
lid on the slow cooker and cook on high foM hours, or 
until the seitan is firm to the touch and the vegetables 
are cooked. The seitan will spread some across the bot¬ 
tom of the slaw-cooker. 

To serve, remove the vegetables and seitan from the 
slow cooker. Cut the seitan into si ices and arrange them 
on a serving platter. Surround with the vegetables and 
spoon the cooking liquid over all. 

(continued on next page} 
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'/« cup chickpea flour 

1 tablespoon porcini 
mushroom powder 
(see note) 

1 tablespoon granulated 
onion 

1 tablespoon granulated 
garlic 

1 teaspoon fine sea salt 

'/* teaspoon coarsely 
ground pepper 

lV« cups cool tap water 

2 tablespoons olive oil 

3 tablespoons soy sauce 

2 tablespoons Marmite 
yeast paste (see note) 

4 cloves garlic, pressed or 
finely minced 


Porcini musnroom powder is a wcnoerfui hgredient, 
which can add additional f larvor to rec'pes. it can be found 
online. Out you can a so make it at home with a strong 
blender and cried porcini slices. Wipe any din or debris off 
the dried mushroom pieces arid add to a blender jar. Whiz 
them for several minutes until they are pulverized and pow¬ 
dered. Marmite can oe found at wei -stocked grocery and 
specialty stores (and online). Marmite is a yeast extract 
and a sc a nutritious savory spread, fuh of B vitamins. I like 
to use it to give a nice savory beefy-f lavor to seitan and 
broths, if you cant find Marmite, you couid try substituting 
red miso in me recipe 



Italian Sausage Cutlets 


Thus recipe is adapted from my sausage recipe 

□mhE Eueryiley Dfigh webs ire. These o^tlecs are meant lc tie used in the 
recuse far 5 Wllec-Baked Panko Cutlets (see pagaHt}). The outlets freeze really 
■tell, 50 you may want tc make a dcuhle hatch and freeze the extras. 


\ MAKES 9 TO 10 CUTLETSJ 

2 cups -vital wheat gluten 

'A cup nutritional yeast 
flakes 

'A cup chickpea Flour 

2 tablespoons granulated 
onion or oni on powder 

1 tablespoon fennel seed 
(optional 

2 teaspoons granulated gar¬ 
lic or garlic powder 

1 teaspoon coarsely ground 
pepper, preferably Freshly- 
ground 

1 teaspoon dried chili Flakes, 
optional 

1 teaspoon ground svno&ed 
paprika 

1 teaspoon dried oregano 

2 teaspoons salt 

2 cups cool water 

Z tablespoons olive oil 

2 tablespoons soy sauce 


Fill the bottom of a large steamer with water and pre¬ 
heat. Alternatively, fill the bottom of a large pot with a 
little water and use a collapsible steamer insert. 

In a large bowl, combine the vital wheat gluten, nutri¬ 
tional yeast flakes, chickpea flour, granulated onion, 
fennel.granulated garlic, black pepper, chili flakes, 
smoked paprika.dried oregano,and salt, mixing well. 

in a large measuring cup or medium bowl, use a fork 
to wh isk together the water, o live oi I, a nd soy sau ce 
and gently stir into the dry ingredients. Stir iust untill 
ingredients are mixed. If dough mixture is too dry, you 
can add another tablespoon of water or as needed. 

Scoop A cup dough mixture at a time an d shape into 
th in patties, a bout 4 to 4'A inches across. Place the pat¬ 
ties on a piece of aluminum foil (there's no need to 
wrap them up 1 ). Fill the bottom of a steamer with water 
and heat until simmering. Place the cutlets in steamier. 

It's okay to stack them so that they are over-lapping a lit¬ 
tle, but try to keep themasflat as possible since they will 
remain in whatever shape that they steam in. Cover the 
steamer and steam the sausages for 4S minutes, or until 
they are firm to the touch. Remove the steamier from the 
heat and remove the lid of the stea mer so that the cut¬ 
lets can cool for 10 minutes. 

Once the cutlets have cooled down slightly, remove 
them from the foil and transfer to a pi ate to cool com¬ 
pletely. Once they are cool, refrigerate the cutlets until 
ready to eat. After cooling, they may feel a bit dry on 
the outside. Don't worry, as they will firm up consider¬ 
ably after chilling. 


VLAIN COURSES * t * 119 


Home-Style Loaf 


This savory loaT reminds me a lot of my mom's meatloaf, 

especial ly&ar^slDngside fluffy mashed pccacaES and lets of gravy. If you are lucky 
enccgh -jo have any .efcovers [he fol .-swing day, a makes an ao^ome 
sandwich with some good n_sdc whole grain dread. 


(* MAKES 1 LOAF J 

10 ounces firm fcofu 
I/; yellow onion, finely 
chopped 

1 cup Finely chopped celery 
3 cloves garlic, pressed 

1 (12-ouncc) package vegan 
soy crumbles, refrigerated 
or frozen 

1 '/-i cups quick oaEs 

1 cup raw walnut halves,. 
Finely grourwd in food 
processor 

1 tablespoons soy sauce 
'A Cup ketchup, divided 

2 tablespoons stone-ground 
mustard 

2 teaspoons dry sage or 
poultry seasoning 
!/a cup minced Fresh parsley 

Salt and freshly ground 
pepper, to taste 


Preheat oven to 35Q fl F. Lightly grease a 9 x 5-inch loaf 
pa n w ith olive, vegetable, or canola oi I. 

Rinse the tofu and pat dry with a paper towel to 
absorb ary extra water. Crumble the tof j into a large 
bowl, or grate using the holes of a large grater. Add the 
chopped onion, celery, garlic, soy crumbles, oats, wal¬ 
nuts, soy sauce, % cup ketchup, mustard, sage, and 
parsley. Stir until well mixed. Add salt and ground pep¬ 
per to taste. 

Scoop the mixture irto the prepared loaf pan, lightly 
packirg it in and smoothing the top. Spread the 
remaining V* cup of ketchup into a thin layer overtop of 
the loaf, ard place in the oven. 

Bake the loaf for S3 to 60 minutes, or until the loaf is 
firm. Remove loaf from th e oven and let cool For at least 
20 minutes before serving. If serving the loaf the next 
day, let cool completely, cover, and refrigerate until 
ready to eat. 


Tip: Although you may be tempted to sacr^ihe veggies 
before adding them to the mixu^e, it's not necessary. The 
veggies Til.screen and cook whi\eihe loaf is baking. 
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Chicken-Style Seitan Roast 


This roast is both fantastic and versatile. You can 

Thinly slice i", and serve cn sandwiches, sau B j£ in a hoc skillet cr even batter and 
fry H. This is a recipe ■.hs'. yuull find yourse.t reaching for ever and ovEr again. 
See the tip cn ps^ge 116 fur helpwrapprg and slicing ".be roast- 


MAKES 1 LARGE ROAST 

2 cups -vital wheat gluten 
!A cup nutriliar-sl yeast 
flak4s 

'A cup chickpea Flour 
1 tablespoon poultry 
seasoning 

1 tablespoon granulated 
onion or onion powder 

1 teaspoon fine sea salt 

'A teaspoon ground white 
pepper 

2 cups cool water 

1 tablespoon olive oil 
1 tablespoon soy sauce 


In a large bowl, mix together the vital wheat gluten, 
nutritional yeast flakes, chickpea flour, poultry season¬ 
ing, granulated onion, salt, and white pepper. 

In a large measuring cup or pitcher, whisk together 
the water, olive oil, and soy sauce, and gently stir into 
the dry ingredients. Stir just until ingredients are mixed. 

Shape the do jgh into a roast shape and wrap in a 
damp tea towel or a double layer of dampered cheese¬ 
cloth, tying the ends with cotton twine. Fill the bottom 
of a steamer with water and heat until simmering. Place 
the roast in the steamer, cover, and steam for 4Bto 50 
minutes or until firm to the touch. If a steamer is unavail¬ 
able to you, you can place a small collapsible steamer 
insert in a large stock pot, with simmenng water under¬ 
neath. Alternatively, you can wrap the roast in a large 
piece of aluminum foil, twisting the ends to seal. 
Although you want to wrap it well, don't cover in too 
many layers of foil or else the steam won't be able to 
penetrate the roast. If steaming the roast in foil, steam 
for 60 minutes, open foil and steam again for an addi¬ 
tional 5 minutes. The roast should be fairly firm to the 
touch. Uncover the steamer and let stand B minutes. 

Carefully remove the roast from the steamer to a cut¬ 
ting board. Unwrap. Let the roast cool on the board and 
refrigerate in a covered container until ready to use. 
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Desserts 


Soft and Chewy Chocolate Chip Cookies .. page 124 

Oatmeal Raisin Cookie 5 . page 125 

Goey- Goo ey B row n i es ... page 125 

Banana Breakfast Bars .page 125 

Lots a Chocolate Pudding., .page 129 

Chocolate Chip Bread Pudding .. page 120 

Pineapple Coconut Cups... page 131 

Cranberry Orange Cups... oage J 3.3 

O Id-Fa 5 h i oned R ice Pud ding... nage 131 

All-Purpose Pastry Dough ... page 136 

Apple Crumb Pie ... page 138 

Banana Pudding Pie .. .nage J 30 

Double Chocolate Strawberry Pie.. .oage J 41 

Pi neap pie Coc on u t Cream Pie. . page 142 

Chocolate Mint Truffle Pie ... page J 43 

Easy Blackberry Skillet Pie ..page 144 

Chocolate Chip Skillet Pie ... page 146 

Almond Raspberry Cake . . page 147 

Lemon Diner Cheesecake ... page 140 

Chocolate Cherry Cake.. .page 1 50 

Dark Chocolate Chunk Ice Cream .. page 15” 

Very Vanilla Ice Cream .. page 152 

Peanut Butter Chocolate Chunk Ice Cream... page J 53 

Mocha Malt ... page 154 


Soft and Chewy Chocolate Chip Cookies 

I dare you to eat just one! These cookies have quickly 

become our fami/a favorite, which says a lor. Wre a very 'jccgh crcrwd to please when iL 
comes tc chocoate chip cookies. ThEse babies are soft and chewy. and "ake ony m'nuteg in whip 
Lcaeiher They also happen to be much lower in fat than traditional chocolate chfp cookies. 


(* MAKES ABOUT 
10 COOKIES^) 

1 cup untilrached all- 
purpost flnur 

1 Ccaspf □ rk baking powdur 

Vi lu-aspaon baking soda 

Dast of fine s ca salt 

V+ cup lightly packed light 
brown sugar 

3 table-spoons canola oil 

2 tabl c-spc-ons soy mil k or 
other non-da ir y millk 

1 tablespoon flaxseed meal, 
prcFurably golden 

1 tablespoon pure vanilla 
extract 

Yh Cup nor dai ry semiaweet 
chocolate- c h ip t 


Preheat the oyer to 3S0*F. Line 2 baking sheets with 
parchment paper or Silpat silicone baking mats. 

In a email bowl, whisk together the flour, baking pow¬ 
der. baking soda, and salt. In a large bowl, beat together 
the browr sugar, oil, spymilk, flaxseed meal .and vanilla 
until smooth. Add the flour mixture to the sugar mix¬ 
ture, stirnrg just until mixed. Fold in the chocolate 
chips. 

Using e small cookie scoop or tablespoon, scoopthe 
batter onto the prepared baking sheets, 2 inches apart. 
Bake in the preheated oven far 12 minutes, or until 
puffed and golden brown. Remove the trays from the 
oyen ard place or a rack to cool completely. 


Va riatlon : Chocola-je chip cookies are always open do a 
IDnle customization. Do you Iove wal nuts or pecans in your 
cookies'? Throw a handful of toasted nuts inco the toner. 
Are you c razy for citrus'? Add a littte freshly grated orange 
zest into the batter for a real taste sensation. Liberating 
with your chocolate? Add a handfu I of da rk raisins alorg 
with the chocolate chips. Who knew that cookies could be 
50 much fun? 
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Oatmeal Raisin Cookies 


This oatmeal cookie recipe is on.e of my favorites. 

Ic's perfec. with a big. glass of ks-octti almond milk. 

I baked up a batch as a gffc fcr rny mailmsri, and now every time I see 
him ha asks for more. Now ihars the sign of a good cookie I 


(*MAKES A0QUT 
IS COOKIES^) 

1% cups whole wheat 
pas-try Flour 

I /I- teaj-paons baking 
pnwde-r 

Vh leas paon baking sada 
!A teaspoon fine sea salt 

1 cep pi js 2 tablespoons 
packed light brown sugar 

1 stick ('/s- cup) non-hydro- 
genated -vegan margarine, 
softened 

1 tablespoon pure vanilla 
extract 

1 tablespoons so'/mil k 
or almond milk 

1 tablespoon Flaxseed meal, 
preferabl-y golden 

l'/i cups old-Fashioned 
rolled oats 

1 cup raisins or dried 
etterries 


Preheat the over to 3S0*F. Line 2 baking sheets with 
parchment paper or a Si Ipat silicone mat. 

In a small bowl.combine the flour, baking powder, 
baking soda, and salt, 

In a large bowl of a stand mixer, beat together the 
brown sugar, margarine, and vanilla until light and 
fluffy. Add the soy milk and flax, beating until smooth. 
Add the flour mixture to the marganne mixture, beat¬ 
ing |ust until mixed. Add the oats, mixing until incorpo¬ 
rated. Mix in the raisins. Don't overheat the batter. 

Scoop the dough with a cookie scoop or '/i cup 
measuring cup onto prepared baking sheets. Press the 
tops of the cookies lightly with slightly damp fingers, to 
flatten into a disc. Bake in the preheated oven for 14 to 
IS minutes, or until the cookies have puffed up and are 
golden, but are still soft to the touch. They will probably 
h ave a few cracks on t he top, too. Let the coo kies cool 
completely on baking sheet before removing. 

A5- a perf0Ctlon ist cookie baker, I have a few lips and 
tricks «) keep cookies coming out perfec.ry every time.Tne 
first is id not overheat your batter, once tne flour mixture is 
added. This wHI hel p keep your cockies from f aliening out 
on me cookie sheet. Anoiherproxip isihe cookie scoop, 
otherwise known as a dasher. Your cookies will hake and be 
Shaped more evenly. You can find them in cooking stores, in 
restauran-supply siores^. and online. Finally, line your 
cookie shee'.s with parchment, paper or silicone mais- No 
greasing required, and they won! gEt loo brown on the 
dotcoms (unless you overbake them). 
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Ooey-Gooey Brownies 


I spent many months on this recipe, trying to create 

the perfect drownfe. Ii had lo te rneisi and chewy a linte fudgy but nm cehey, 
and me Riel all Ei had to ecream 'ChtKalatar As you can see r I lake my brownies 
very seriously. New, wtiat are you war- ing for'? 3o Ciake some brownies* 


^ MAKES ONE 
a-INCH SQUARE PAN ) 

Brownies 

1 cup unblc-a-ihcd ali- 
pufpost flour 

A cup Dutch process cocoa 
pnwdtr, sifted 

1 tablespoon finely ground 
coFfcc 

1 Eeaspooin baki n g powder 
A Teaspoon fine ja-a salt 
Vh cup packtd light 

brown sugar 

2 tabliE-sponns granulated 
j-ugar 

1 tablespoon cornstarch 
'A cup vanilla soymilk 
'A cup plain soy yogurt 
'A cup canola oil 
1 tablespoon pure 
vanilla extract 
A teaspoon pure 
almond extract 

A cup nondairy semisweet 
chocolate chips 

Qlaze 

3 /h cup nondairy semisweet 
chocolate chips 

A cup vanilla soymilk 


Preheat oven to 3S0 fl F. G rease an 8 x B- inch square 
glass pan wall with shortening. 

For the brownies: In a small bowl, whisk together the 
flour, cocoa powder, ground coffee, bakiirg powder, 
and salt. In a large bowl, whisk together the brown 
sugar, gran ulated sugar, cornstarch, soymilk, soy 
yogurt, oil, vanilla, and almond extract. Whisk the sugar 
u nti I emu Isiffed and smooth. Add t he fl ou r mi xture, stir¬ 
ring just until mixed. Fold inthe chocolatechips. 

Scoop the batter into the prepared par and hake in 
the preheated oven fbrabout 20 minutes, or just until 
the brownies look fairly firm around the edges but still 
soff in the center. They will look slightly under-cooked, 
but you don't want to over-bake them. Remove the pan 
from the over to a rack to cool completely. 

For the glaze In a small microwave-safe glass or 
ceramic bowl, combine the chocolate chips and 
soymilk. Heat for 30 seconds. Stir and heat for another 
30 seconds. Remove from microwave and stir as 
needed until chocolate is melted and mixture is 
smooth. If necessary, heat chocolate chips for another 
20 seconds or as needed. Alternatively, melt the choco¬ 
late in a double boiler. Drizzle the chocolate mixture 
over the cooled brownies and refrigerate until the 
chocolate topping is firm. Slice into brownies and serve. 


Va riatlon : Far a nucry version, add about A cup toasted 
pecans ar walnut to The drawnie tet-jer. 
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Banana Breakfast Bars 


lt r s always fun to have dessert for breakfast: 

who wouldn't want in scan the dsy with banana bjondes? If \i makes you 
feel any berter.bananeeaie full cf potassium and f^aitseed \~, a .great source 
■of cmega-3 fatty adds. Bee.yau can fee. good about dessert for breakfast. 


(^WAKES OWE 

13 X 9-INCH PAN ^ 

2 cups -Hll-purpoaE- flour 

2 table-spoons Fl-exsssd 
meat, preferably ■golden 

2 teaspoons baking powder 
'/a teaspoon fine tea salt 
1 cup purerd ripe bananas- 
(about 2 large or 3 
medium bananas) 

l /i cup canola oil 
!/i cup granulated sugar 
'A cup packed light brown 
sugar 

1 cup nondairy semisweu-t 
chocolate chip* 


Preheat oven to 3B0 fl F. Grease a 13 x 9-inch glass bak¬ 
ing dish wall with shortening. 

In a small bowl, whisk together the flour flaxseed 
meal, baking powder, and salt. 

In a large bowl, whisk together the pureed banana, 
oil, and both sugars. Add the flour mixture, mixing just 
until combined. Stir in the chocolate chips. 

Spread the batter in the prepared pan, smoothing top 
with a spatula. Bake for 30 to 35 minutes, or urti I the top 
is golder browr and the sides are starting to pul I away 
from pan. If you touch the center of the bars, it will leave 
a slight dent, and be slightly soft to the touch. 

Remove to a rack to cool completely. Cut into bars 
once cool. 


Variation: Substitute li^iily loaded walnuts or pecans 
for the chocolate chips. 


I find that a mini (or regular Size) food processor works 
beautifully far purging ripe bananas. Jus: break the 
bananas into chunks and whir them untT smooth. If you 
have a arge bunch af ripe bananas, pcrGe'-hem and Then 
panion into freezer bags ar containers ini cup measure- 
meres. This way you'll be ready to bake these bars or 
Banana Choco-a-je Chip Breed, page 26 a: e moments notice. 
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Lotsa Chocolate Pudding 

When I r m crav[ng something rich and chocolaty* 

■Jnig liiile creamy number is Just The Ticket. Cre bite and I'm quickJy transported 
rig hi back to childhood, enjoying a dow. of my mom's chocoate puddipg. 


(*MAKES 4 SERVINGS ^ 

Y-i cup granulated sugar 
!/i cup unsweetened cucua 
pawdtr, sifted 
'/■ cup plus 2 tabi u s-pc>Dns 
conreitarch 

1 cups chocolate snym il k 
or other nundair y 
chocolate milk 

A cup nond-si ry m mi sweet 
chocolate chips 
1 teaspoon pure vanilla 
extract 


In a large pot, whisk together the sugar, cocoa powder, 
and cornstarch. Add ths soymilk, whisking until 
smooth. Bring the mixture to a simmer oyer medium 
heat, whisking continually. If mixture looks like it's start¬ 
ing to scorch or burn, reduce the heat to medium low. 
Once the pudding comes to a simmer, lower the heat 
and continue simmering gently, whisking continually, 
for 5 to 10 mi nutes o r until puddi ng is thick. 

Remove the saucepan from heat and stirm the 
chocolate chips and vanilla, stirring until the chocolate 
is melted. Serve trie pudding warm, or scoop into a 
serving bowl or individual cups. Press a piece of plastic 
wrap onto the surface of the pudding Cto prevent a skin 
from forming) and refrigerate until ready to serve. 


Homemade pudding makeEagreac iLTfChbox gruffer. 
Scoop me pudding into gmsl I lidded serving cups and re- 
frigefaie. In the morning, pep one income lunch boot a I erg 
wicn an ice pack, ‘‘Toucan algo freeze it in pepsic .e molds fer 
a delicious frozen, treac. 
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Chocolate Chip Bread Pudding 

This is bread pudding just like your mother used to make, 

providing,of course char your man *105 vegan. This is confarr food &i its very dEsc, 


(^MAKES OWE 

S-INCH SQUARE PAN 

6 Co 7 cup= bread cubej- 
(,-a good crusty rustic 
bre-sd or French baguette 
is g ru-a 1 } 

1 [13-Dunce) can light 
c-aconut milk 

I /j- cups plain unsweetened 
almond milk 

A cup plus 2 tablespeoni. 
■granulated sugar 

3 tabl e-spoons tap ieca or 
cornstarch 

'A cup nendairy semisweet 
chocolate chips 


Preheat the over to SSO^F. Grease an 6-inch square 
glass baking dish with shortening. 

Place the bread in a large bowl. Pour coconut milk 
over bread. In a medium bowl or large measuring cup, 
whisk together the almond milk, sugar.and tapioca 
starch until starch is well mixed and there aren't ary 
lumps. Thesugar may not completely dissolve, but 
that's okay. Pour almond milk mixture over bread cubes 
and coconut milk, mixing well. Let bread mixture sit for 
about 15 mm utes, or until bread is soft and has 
absorbed most of the mi Ik. Scoop mixture into pre¬ 
pared baking dish. Sprinkle top with chpcolatechips, 
lightly pressing some of them in bread mixture. 

Bake pudding in preheated oven for about 4S to 50 
minutes, or until puffed, slightly golden, firm to the 
touch and the milk has beer absorbed. Remove from 
the oven. Let cool down slightly before serving. Serve 
warm or refngerate cooled pudding until ready tp 
serve. 
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Pineapple Coconut Cups 


This creamy tropical dessert is very pudding-like. 

Iitaguae Fieri, due is very light and refreshing. If you prefer your 
■desserts a liuie sweeter, add the ful I A tablespoons of sugar. 


Q MAKES 4 SERVINGS^ j 

3 cups uniswHtE-ncd 
pine-apple- juice 

1 cup light coconut milk 

2 tn A tablcspcnru 
granula ted sugar 

2 teaspoons agar powder 

4 teaspoons ca rnstarch 
4 teaspoons water 


In a saucepan, combine pineapple juice, coconut milk, 
sugar, and agar powder, until everything is blended. Let 
the mixture sit for a Pull 5 minutes so that the agar can 
soften. 

Place saucepan over medium heat and bring to a sim¬ 
mer whisking occasionally. Let simmer For 2 minutesto 
completely dissolve agar. 

In a small bowl, whisk together cornstarch and water 
until smooth. Whisk into hot pineapple mixture. 

Pour hot juice mixture into 4 glass bowls or parfait 
cups. Let cool for 15 minutes on counter and then 
refrigerate for several hours before serving. 


Va nation : If you warn: f mi* in yaur desserc once Juice 
m&ctune is halfway thickened, stir in drained canned 
pineapp.e Tidbits. 


Agar powder 15 a wondenfu. ingredient to keepen hand 
for Jelling recipes. It's 1C0K- vegetarian an-d made f ram sea¬ 
weed (although it'sfl-SYDdessi-- Lock for-Eiger powder in 
Asian markets and amine. Agar flakes will not work here 
like asar powder will. 
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Cranberry Orange Cups 

Inspired by the parfait glasses of Jelt-o that I remember 

from many diners a hid, this version is made with an crarge and cranberry Juice ccmtc, srd 
light,y gelled wirh agar. If you preferyour ge. sheerer, add '.he ful. 2 tablespoons of suga'. 


(* MAKES 2 TO 4 SERVINGS *) 

1 cup Fresh urangt juice 
1 cusp cranberry juice 
cocktail 

1 lo 2 tablespc cns 
granulated sugar 
1 Eeaspccin agar pewder 


In a saucepan, whisk together the orange juice, cran¬ 
berry juice, sugar, and agar powder, until everything is 
well mixed. Let the mixture sit fora full S minutes so 
that the agar can soften. 

PI ace the saucepan over medium heat and bri ng to a 
simmer, whisking occasionally. Let simmer for a full 2 
minutes to completely dissolve the agar, whisking peri¬ 
odically. Remove from the heat. Pour the hot juice mix¬ 
ture into small glass cups, bowls, or parfait cups. Let 
cool for 20 minutes and then refrigerate for several 
hours, or until completely firm, before sending. 


Variation: If yau want fni't in your gel r once rhejuicemix- 
ttFers halfway thickened, stir ih fresh grapes or canned 
Mandarin oranges. 

This recipe comes our test When iL's made wirh a 
sweetened cranberry Juice cccktail. Look for aga' powder in 
Asian markers and online. Agar flakes will noi work here. 
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Old-Fashioned Rice Pudding 

When my kids were young, I used to make them rice pudding 

for breakfast. They doth had a hard ".ime with iheir ~r's' wtien they spcke, 50 instead -of calling it rice 
pudding, they weuld call it "wieepLbbh." Many years later, we sc I refer to it as wicepubHn. 

I n a la rge aaucepa n over med iu m heat, combi ne 2 cu pa 
water, rice, and rai 5 ina {if using and bn rg to a boi I. 
Reduce heat to low, cover, and simmer for 15 minutes. 
Remove saucepan from heat and let sit, covered.for 5 
minutes. Remove the cover. 

Add 1 cup of the soymilk and the sugar to the cooked 
rice, stirring until combined. Return the saucepan to 
stove. Cook over medium heat, stirring often. Continue 
adding more milk as the pudding cooks and thickens, 
stirring as needed. Cook for IS to 20 minutes, or until 
the pudding is very thick and creamy. If the pudding is 
too t hi ok, sti r in a li ttl e more soym ilk as needed to thi n 
slightly. Remove the saucepan from the heat and stir in 
the vanilla. Scoop the pudding into serving dishes and 
sprinkle with ground cinnamon. Refrigerate pudding 
until ready to serve. 


(* MAKES i TO S SERVINGS ^ 

1 cup mcdium-grai n sushi 
rice (such u calrose) 

'/i cup ralsirt*,, optional 
l'/i Id 1 cups soymilk ar 
almond milk (plan or 
vanilla), or as necdod 

l /i cup granulated sugar 

1 tcaspocm purr vanilla 
extract 

Freshly ground cinnamon 


Variation: Rice pudding naturally lends itself lg many 
different flavor combinations. Althougn the traditional 
diner-style isvanilawith cinnamon, try playing around 
with different variations. Here are some of my favorites: A 
sprinkle cf freshly ground nutmeg adds a sweet eggnog 
flavor, a dagn of alrrrond Extract [and a garnish of toasted 
almonds} gives the puddnga lovey almond flavor, dried 
cherries instead of the raisins gives it a more modern edge, 
and cncppEd candiEd gjnger adds same zing. 
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AH-Purpose Pastry Dough 


Although not everyone wants to make their pie crusts 

fram scratch, ".here i's nothing quite like homemade. This recipe is from rry bock 
JVw Compete Book of Pi&s (Robert, Rose, 2 QOB} p and rg super easy 10 make. 

II lihe to use the feed processor, which makes i a - so together qu'chiy. 


(^MAKES OWE 

9-INCH SINGLE CRUST^} 

I /j cups all-pur pas u flour 

1 tabli?apL'un confectioners,* 
sugar 

A ttuponn Fine se-b salt 

A cup wry cold vegetable 
thortenin-g, cut into 
pieces or small chunks 

3 tn 5 ta blespeons ice col d 
water 


I n a Food processor, combir e the flour, suga r. and sa It, 
pulsing until mixed. Add the shortening, pulsing again 
until the mixture resembles coarse meal. 

Add 3 tablespoons of the ice water to the Flour mix¬ 
ture. pulsing until moist clumps start to Form. Stop to 
test the dough by press ng together with your finger¬ 
tips to see if it's moist enough to hold together. You 
don't want it too wet. If the dough is too dry, add 1 to 2 
tablespoons more ice water as needed. Remove the 
blade and gather the dough together into a ball, flat¬ 
tening it into a disc. Wrap it ir plastic wrap and refnger- 
atefor 20 to 30 minutes. 

On a lightly floured surface, roll out the dough into a 
ci rule la rge e noug h to fi t you r pie plate (pi us an extra 
inch or so), lightly dusting the work surface and dough 
as necessary to keep the dough from sticking. You can 
al so rol I the do ug h out on a sil icons ba king o r roll ing 
mat or between 2 pieces of parchment paper. Press the 
dough into a lightly greased pie plate, trimming the 
dough evenly along the edge, leaving a bout a /?-inch 
overhang. Pinch the overhang to form a decorative 
edge. Prick the crust in several places with a fork. Place 
the pie plate in the freezer for I hour or until it's cold and 
firm. 

To partially bake the crust: preheat the over to 375 fl F. 

Line the chilled crust with parchment paper or Foil 
(fold in half, then shape into a bowl shape>and a layer 
of dried beans or pie weights to weigh it down. Bake for 
20 to 25 minutes or until the shell is golden brown ard 
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the bottom is no longer moist. Keep an eye on your shell as it's baking {preferably 
wi tho Jt opening the oven too much) and look fo r visual si gns of doneress. If you use a 
glass pie plate, you can look at the bottom to check that all of the moisture has baked 
out of thecrust. 

To fully bake the crust: preheat the oven to Z7S fl F. 

Li ne the c hi lied crust with parchment pa per or foi I (fold 1 1 in half, then sha pe i nto a 
bowl shape - ) and a layer of dried beans or pie weights to weigh it down. Bake For 20 to 
2S rr mutes or until the shell is golden brown and the bottom is no longer moist. If you 
use a glass pie plate, you can look at the bottom to check that all of the moisture has 
baked out of the crust. Carefully remove the pa per and weights. Return the crust to 
the oven and bake For S mi rutes mo re or | ust unt il I ightly browred. 


Tip : Fora very tender crust, make sure no* to over-dl end the dough in the food processor. I 
3.50 like to keep little baggies with pro-measured shortening in my freezer ^labeled, of course), 
SothsL lean make pie crust at a moment's notice. 


DESSERTS * t fr 137 


Apple Crumb Pie 

What could be more American than apple p[e? 

Being a piE fanatic mysetf. I Just had to share cnecf my favorite apple pie recipes. Try serving the 
pie A ^ mode with a sc Die of riDmemade vanilla foe cream (see page 152}. Dent worry if you don't 
nave rimetc make a pie crust fmm scratch. A gccd^qualiry frozen crust is perfectry acceptable. 


MAKES OWE 0-INCH PIE^) 


Filling 

5 large- Granny Smith 
apples, peeled, cared 
a r d thinly sliced 

3 A cup pecked light 
brown sugar 

2 tabl espoens unbleached 
ell-purpcse flour 

2 teasp oons lemon zest 

1 teaspoon ground 
cinnamon 

1 [9-inc h) Frozen veg an 
deep-dish pie crust (leave 
in the Freezer until reedy 
to use) or homemade 
crust (see- p-s-gc 116) 

Topping 

3 A cup unbleached all- 
purpose flour 

!A cup packed light brown 
sugar 

'A teaspoon ground 
cinnamon 

4 tablespoons ('A =t ick ji 
non-hydrogenated 
vegan margarine, melted 


Preheat the over to 40G fl F. 

For the fitlmg: In a large bowl, mix together theapples, 
brown sugar, Hour, lemon zast, and cinnamon. Hake 
su re that the apples a re wel I coated. 

Scoop the filling into the frozen crust. Gently press 
the apples into the crust. Bake the pie in the preheated 
oven ard bake fiordG minutes. 

For the topping: In a small bowl, stir together the flour, 
brown sugar, and cinnamon until well mixed. Add the 
melted margarine and stir until mixed. Using your hands, 
squeeze the topping so that it farms crumbly pieces. 

Remove the pie from the oven and reduce the tem¬ 
perature to 3S0 & F. Crumble th e topping over the 
apples. Bake the pie far another 20 to 30 minutes, or 
until the topping is lightly browned. If the pie starts to 
brown too quickly, loosely place a piece of foil over the 
pie, tenting it, and continue baking. 

Let the pie cool completely before serving. 


Ti p : Lock for frozen organic vegan piecrusts atwel I stocked 
grocery and health feed stores (see ResoLroes page 1B3J. If 
your apples aren't really large, use 6 or 7 P depending cn the sue. 


Variations.: Omii the lemon zest and add 1 !easpocn 
ground allspice and 7a teaspoon ground nutmeg For an 
apple raisin pie, omit the lemon zest and add 7a to 7a cup 
raisins to the filling. For an appJe cranberry p'e r use 3 apples 
for ihefilling and add 1 cup fresh or frozen cranberries. 
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Banana Pudding Pie 

Here is my tribute to the old Southern favorite. 

banana pudding. I've given it a IT” Ie modern twist and pui = he pudding over a vanilla cookie cruRi 
with a aver of Ton - , sliced bananas Vsga - . pudding ms never tasted so good! 


(* MAKES S TO S SERVINGS *) 
Crust 

21 ve-gan cream-filllcd 
vanilla sandwich cookies 

4 t ablcspDor s \/t stick inon- 
hydroge rated vegan mar¬ 
ge rine, melted 

Filling 

2 small bananas, sliced 

l /i cup comitarch 
(not packed) 

2 cups vanilla spymilk, 
divided 

V* Sop 5 qv creamer 

1 cup granulated sugar 

1 tablespoon rmm-hsrdra- 
genated vegan margarine 

1 tcaspoan pure vanilla 
extract or paste 


Preheat oven to 35Q fl F. Grease a 9-inch glass pie plate 
with shortening. 

For the crust: In a Food processor, pulse the cookies into 
fine crumbs. Add the melted margarine and pulse again 
until incorporated and miaed well. Press the crumbs into 
the prepared pie plate. Placethe crust in the oven and 
bake until fragrant, about 10 minutes. Remove crust from 
the oven and let cool completely on a rack. 

For the fi I ng: Place the banana slices i nto the bottom 
of the cooled crust, spreading them into an even layer. 

In a small bowl, whisk together the cornstarch and '/j 
cup of the soymilk. Set aside. 

In a medium saucepan, combine the remaining 
soymilk, creamer, and sugar, stirring well. Placethe 
saucepan over medium heat, whisking continuously, 
and bring to a simmer. Give the reserved cornstarch 
mixture a stir to mix, and add to the hot soymilk. Whisk 
the pudding continuously, about 5 minutes, until the 
mixture is very thick. Remove from the heat and whisk 
in the margarine and vanilla. Scoop the pudding into a 
bowl and place the bowl in a larger shallow bowl filled 
part way with ice water. Whisk the pudding continu¬ 
ously for the fi rst S m inu tes or so as t cools, the n whisk 
intermittently for another 10 minutes or so. Whisk it as 
it coo Is to prevent a skin from forming on the top. 

Once the pudding is no longer hot, and just a little 
warm, spread the pudding into the crust over the 
bananas, swirling the top slightly with the back of a 
spoon. Refrigerate the pie for a couple of hours, or until 
the pudding has firmed up enough to si ice. 
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Double Chocolate Strawberry Pie 


This pie takes dessert to a whole new level. 

and Till have eyery one agkirg you what fancy bakery ic came fr-an. Ii goes 
icgecher easily, requiring very little cooking. It's b fun a .wisi cn ihe iratlticna. diner-style 
SireiAtMrry pie, with layers of dnocolstE cream and fresh seasonal denies. 


MAKES OWE 0-INCH PIE^ 


Crusi 

21 v-ugan cream-filled 
chocolate sandwich 
cookies (or substitute 
vanilla s-a r dwi ch cookies) 

4 tablespoons <'/; slick) 
non -hydrogen-aled vegan 
margarine, melted 

Filling 

3 A cup dairy-free semi- 
sweet chocolate chips 

'A cup vanilla soymilk 

1 tablespoon strawberry 
□r raspberry liqueur 

4 cups, freali strawberries, 
rinsed and hulled and 
petted dry 

Topping 

!/s cup dairy-free- semisweet 
chocolate chips. 

1 tablespoon vanilla soymilk 

1 tablespoon strawberry or 
raspberry liqueur 


Preheat oven to 3BQ fl F. Grease a 9-inch glass pie plate 
For the crust: In a Food processor, pulse cookies until 
you've got crumbs. Add the melted margarine and pulse 
again until incorporated and mixed well. Press crumbs 
into the prepared pie plate Place the crust in the oven 
and bake until fragrant, about 10 minutes. Remove crust 
from the oven and let cool completely on a rack. 

For the filling: In a small microwave-safeglass or 
ceramic bowl, combine the chocolate chips, soymilk, 
and liqueur. Heat for 30seconds. Stir and heat for 
another30 seconds. Remove from microwaveand stir 
as needed until chocolate is melted and mixture is 
smooth. If necessary, heat chocolate chips For another 
20 secondsoras needed. Alternatively, melt the choco¬ 
late in a double boiler. 

Spread the smooth chocolate mixture into the bot¬ 
tom of the chocolate crust. Top with whole straw ber¬ 
ries, arranging them with the tips up to cover the 
chocolate filling entirely. Gently press the strawbernes 
into the chocolate crust, with a very light touch. 

For the topping. In a small microwave-safe glass or 
ceramic bowl, combine the chocolate chips, soymilk, 
and the liqueur. Heat is the microwave in 20-second 
intervals, stirring until chocolate is melted and mixture 
is smooth and shiny. Alternatively, melt the chocolate in 
a double boiler. Drizzle the warm topping over the pie 
in a decorative fashion. Refrigerate the pie for one hour, 
or until the chocolate is firm. 


Tip; This pie is hegtsErved [heday it is made. 
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Pineapple Coconut Cream Pie 

When I close my eyes and think or diner desserts, cream pies 

are the first thiTg lo come lo rrincl Silken tofu gives the filling a nice hoDS*. of protein, 
ard contributes °.o [13 silky lexcure. The coccnLT milk adds richness and ".repeal flavor. 


(* MAKES OWE 0-INCH PIE *) 
Crugi 

I /s cups graham 
cracker crumbs 

A cup packed light 
brown s-ugar 

4 tablespoons (A stickJ 
non -hydrogenalu-d vegan 
margarine, malted 

Filling 

1 rl 2 . 3 -ouncL i J package 
extra firm s-ilkcn tofu 

3 /h Cup coconut milk 
(nbE. loHi-FatJ- 

Vh Cup g ranulated sugar 

2 tablaLpoons Domjtarch 

y* cup canned crushed 

pineapple in juice, 
undrained 


Preheat oven to 35Q fl F. Grease a 9-inch glass pie plate. 
For the crust: In the bowl of a food processor, pulse the 
graha m crackers and brown sugar u nti I fi rely g round. 
Add the melted margarine,and pulse until well mixed. 
Scoop the crumbs into the prepared pie plate, pressing 
into the bottormand up sides of the pan. Place the crust 
in th e over and bake until f ragra nt a nd edges are I ig htly 
golden, about 10 minutes. Remove the crust from the 
oven and let cool completely on a rack. 

For the fi I ng: In a clean food processor bowl, combine 
the tofu and coconut milk and blend until ultra-smooth. 
This might take a few minutes, as you don't want any 
lumps of tofu. Add the sugar and cornstarch, blending 
again until very smooth. 

Place the coconut mixture into a medium saucepan 
and stir in the pineapple. Over medium heat, bring the 
mixture to a simmer, whisking continuously until thick 
and custardy, about 5to 10 minutes. Adjust the heat as 
necessary so that the filling does not bum. 

Scoop the hot coconut mixture into prepared pie 
shell, smoothing top. Let the pie cool to room tempera¬ 
ture and then refrigerate for several hours or overnight. 
Serve the pie chilled. 


Silken tofu i& a mages. inEredierfL for 90 many recipes. Fan 
of the beau-.y .£9 in rhe fact char once gi.ken 'jc/u ig whipped 
up in -.he blender or food pmceg 9 ar r it. beccmeg guper silky and 
smocth. Mori-NL carriega line*/stielf-gtsb.e(ncn-rHfriger- 
ated} silken 'jaf u, perfect 10 keep in the pantry for -agr-mhute 
cream piecravingg. 
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Chocolate Mint Truffle Pie 


This pie is where Girl Scout Thin Mint Cookies and chocolate 

mousse meet. Il algo happens to he a show-s-opper denser., making the perfect desser. ho 
SE rve a .o> guests if you warn. a J F >em to say; 'Wow, "tie re is no way chat mac pie is vegan." 


(* MAKES OWE 0-INCH PIE *) 
Crust 

21 re-gan cr«m-fillicd 
c hDCDl-alu sandwich 
conkiM (or subs-titufcE 
vanilla sandwich cnokiss) 

4 Usblcspnor s ('/i stickJ 
nor -hydrsncn alii d vegan 
margarine, mc-lted 

Filling 

2 cups dairy-Fnce SEmiswE-E-fc 
chocolate chips- 
'/* cup vanilla soymilk 
1 '/i bcx-c s (12.3 auncES 
per bow) silken firm nr 
■ext ra Firm loFu, at room 
tc-mpcrat urt 

'/a cup confEcfcicnEra' sugar 
'/;■ teaspoon ptpptrmint 
Extract 


Preheat oven to 35Q fl F. Grease a 9-inch glass pie. 

For the crust: in a food processor, pulse the cookies until 
they are fine crumbs Add the melted butter and pulse 
again until incorporated and mixed well. Press the 
crumbs into the prepared pie plate. Place the crust in the 
oven and bake until fragrant, about 10 minutes. Remove 
from the oven and let cool completely on a rack. 

For the filling: in a microwave-safe bowl, com bine the 
chocolate chips and soymilk and heat on high for 30 
seconds. Give the chocolate a stir and heat for another 
3-0 seconds. Stir until the chocolate is completely 
melted, smooth, and shiny. If the chocolate is not com¬ 
pletely melted after stirr ng, heat for another 15 to 20 
seconds. Alternatively you can melt the chocolate in a 
double boiler. 

In the bowl of a food processor, add the tofu and 
blend until smooth. Add the melted chocolate, and 
blend again’until it is ultra smooth. Add the confection¬ 
ers' sugar and peppermint extract and blend again until 
mixture is smooth and fluffy. 

Spread the chocolate mixture into cooled piecrust 
and refrigerate for several hours or overnight, until the 
pie is firm enough to slice. If desired, top with coarsely 
crushed sandwich cookies or chocolate chips. 


Ti p : A.'.hough you can melt chocolate [n a double bailer 
using e meta, tew. get a cop a pot of gentry simmer fig water,. I 
b dually prefer me ting chocolate in a microwa/e. Ic rBalfyJust 
tomes down to pure laziness on my part, hut it"s quick, easy, 
end only uses one bowl. 
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Easy Blackberry Skillet Pie 

1 always have a couple of dessert recipes in my'bag of tricks/ 

The recipes that I reach far when I have so drew a fabulous desserc together quickly far 
<*op-in guests. This pie never disappoints, end because h.'s crust-less and you can use 
frozen berries on hand, you can literally make it in na rime Mar. Mo matter how eagy a is ro 
make, your guests wiJI be impressed with your p'e-makingskiiis. Guarmteedl 


(* MAKES OWE 10-INCH PIE^) 
Filling 

G cups frozen bl-nckberri»» 

3 A cup granulated 5 ugar 

'A cup cornstarch 

Topping 

% Cup unbleached all¬ 
purpose- flour 

'A cup old Fas-hiontd 
rolled oats 

'A cup packed light 
brown sugar 

1 teaspoon ground 
cinnamon 

4 tablespoon s ('A =EidO 
non -hydrogen sle d vegan 
margarine, melted 


Preheat oyen to 400 D F. Grease a 10-i nch cast- iron or 
ovenproof skil let o r g lass or cerami c pi e plate with 
shortening. 

For the fi I ng: In a saucepan, combine the blackberries, 
sugar, and 'A cup water. Bring mixture to a simmer over 
medium heat, stirring occasionally. 

In a small bowl, whisk together cornstarch and 5 
tablespoons water until smooth. Stir the corn starch 
mixture into the hot berries, and simmer until thick and 
mixture isclear; stirring continuously. 

Remove the saucepan from the heat and scoop the 
berry mixture into the prepared pan. 

For the topping. In a small bowl, mix together the flour, 
oats, brown sugar, ard cinnamon. Add the melted mar¬ 
garine, stirring until incorporated. Using your finger¬ 
tips, work the margarine into the flour mixture, 
squeezing until nice and crumbly. 

Sprinkle the topping over the blackberry filling and 
bake in preheated overt for about 2D minutes, or until 
the topping is nicely browned. 


Variation: Use frozen beysenberries, blueberries or 
mixed berries for afferent berry pie ccrrtiinatians. 
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Chocolate Chip Skillet Pie 

I love serving desserts in cast-iron skillets. 

The pie i& defciouB served a la mode, Tith e scoop of 
hcmerna^or store-bough", if you rr^Lj ice cream. 


Q MAKES OWE 10-INCH PIE^ 

I /s cups unbleached 
all- pur pare flour 

'A luaspaon baking powder 
1 tablcspaan flaxseed mu-al, 
prtfe-mbly golden 
1 tablc-spacns hat water 
l'A cups packed light 
brown sugar 

'A cup (1 stick) nan-hydno- 
genated vegan margarine. 
soFtened 

1 teasp oon pure vanilla 
extract 

1 cusp dairy-free semisweet 
c ho cola “c chip t 
'A cup lightly taasEed 
pecans 


Preheat oven to 35Q fl F. Grease a 10-inch cast-iron or 
oven-proof skil let w ith shortening. 

in a small bowl.combine the flour and baking powder. 
In a very small bowl, mix togeth er th e ground flaxseed 
and hot water. Set aside to thicken slightly. 

In a large bowl, cream together the brown sugar ard 
margarine until light and fluffy. Add the flaxseed mix¬ 
ture. beating until smooth. Add the van il la. and beat 
uptil 'well incorporated. Add the flour mixture, beating 
just until the batter comes together. Don't over mix. Stir 
in the chocolate chips and pecans. 

Spread mixture into the prepared pan, and bake in 
the preheated oven for 30 to 40 minutes, or until 
puffed and golden brown. When the top of the pie is 
lightly touched, it should only leave a little mdentati on. 

Remove the skillet from the oven to a rack, and let 
cool for IS minutes. 


Ti p : Serve this -cookie pie warm, with a scocp of home¬ 
made peanut huv.er chocolate chunk ice cream i|see 
pagelSS). 
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Almond Raspberry Cake 

This is a scrumptious cake r perfect for special occasions 

or for Bfrernaan tea. 130 crazy for almonds and raspberries especially when Lhey're 
ccmb'ned tcEerherin a dElicate and tender ceke. This cake wunX .etytsu downl 


(^MAKES OWE 
3-INCH CAKE*} 


Cake 

2 cups cake flour, sifted 

1 cup granulated sugar 

1 tablespoon baking powder 

A teaspoon fine wia salt 

1 cup plus-1 t ablespoon 
plain almond or rice- milk, 
divided 

A cup canola oil 

1 teaspoon pure- vanilla 
extract 

1 teaspoon almo nd ext ract 

A pint basket Ire ah rasp¬ 
berries (about lY< cups) 

Frosting 

9 ounces(about 2 cups} 
confectioners-' sugar 

1 tablespoons non-hydno- 
•genated vegan margarine, 
softened 

2 tablespoons plain soymilk 
or almond milk, or as 
needed Eo make a fluffy 
frosting 

'A teaspoon pure almond 
extract 


Preheat oven to 35Q fl F. Grease an fl inch-square glass 
ba king d ish with shorte m ng. 

For the cake: In a small bowl, whisk together the Hour, 
sugar, baking powder, and salt. 

In a large bowl, whisk together half of the almond milk, 
oil,and vanilla and almord extracts. Whisk in ha If of the 
flour mixture. Add the remaining almord milk alternately 
with the remaining flour mixture. Add the flour mixture, 
whisking just until smooth. Don't over mix. 

Scoop the batter into the prepared pan. Sprinkle the 
raspberries oyer the top of the cake. Bake for 45 to 50 
minutes, or until a tester inserted into the center comes 
out dean. 

For the frosting: While the cake is cooling, prepare the 
frosting, in a medium bowl with a hand mixer or stand 
mixer, beat together the confectioners' sugar, mar¬ 
garine, soy milk, and the almond extract. Beat the frost¬ 
ing until light and fluffy. If necessary, add anotherA 
tablespoon of milk to make a soft and spreadable frost¬ 
ing. Using an offset spatula or the back of a large 
spoon, spread the frosting over the top of the cooled 
cake. 


T i p : Substitute frozen (not iher*ed|- raspberries for - he 
fresh berries. The frozen berries wll I sink down into the 
cake a little more than will fresh hemes. 


DESSERTS Mt Ml 


Lemon Diner Cheesecake 


This New York-style cheesecake has a wonderfully creamy 

delicate issre of .emon zest. Try ii tnadcr ned, or wh-h a fresh fruit topping. I have heart! many people 
eMclaim [hat [his ihee&ecake must be ms-de with dairy, because it's Just tdd creamy and del'cibus. 


(^MAKES ONE 
972-INCH PIE^I 

Crusi 

2 cups cookie crumbs (I uj-e- 
■a nirria I crackc rsj. abauE 9 
ouncti 

G Edblcspcans- non-hyd ro- 
ge-iutrd vegan margarine, 
melEed and cooled 

Filling 

2 {8-nunce) tubs xoy cream 
cheese- 

1 [12-ounceJ bos firm or 
extra-firm silken tofu 

1 cup granulated sugar 

4 tablespoons fresh lemon 
juice 

Zest of l 1 /] lemons 

2 tablespoons cornstarch 


Preheat the oyer to 3S0 fl F. Grease a S'/*- inch deep-dish 
glass pie plate with shortening. 

For the crust: In a large bowl, mix together the cookie 
crumbs and melted margarine. Press onto the bottom 
and sides of the prepared pie plate. Sat aside. 

For the fill ng: In the bowl of a food processor fitted 
with the metal blade, combine cream cheese, tofu, 
sugar, lemon jijice, zest, and cornstarch. Process until 
the mixture is ultra-smooth, about 1 minute. 

Pour the cheesecake mixture into the prepared 
cookie crust. Place ir the middle of the preheated oven 
and bake for 40 to d S minutes, or until just lightly 
golden. 

Remove the pie to a rack to cool completely before 
refrigerating overnight. Once the pie has had a chance 
to firm up overnight, slice ard serve. 


Ti p : This uses a slightly larger pie plate ^.han the other pie 
recipes in - his book. 


Look for Tofutti say cream cheese and Mori-Nu silken 
tofu in well-stocked grocery and health food stores. These 
are ltd brands tha' work well, and I use often. 
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Chocolate Cherry Cake 


When I was young, I was completely mesmerized by 

black forest cakes. There ■■tfssJus&saTiEThiriE about the way the chocolate, cherries, and c ream a II 
■dsr>:ed LDgEchEr into-one g.-orious cake. This cake is my little ncd to [he Did Bsck Forest tskery 
cakes. It's get a totally different look, but thEdecadEnt flawnr^ of chocolate arid cherry remain. 


(^MAKES OWE 

a-INCH SQUARE CAKE^J 

Cake 

l'/i cups unbleached all- 
pur pate flour 

A cup unsweetened Dutch 
process cocoa pawder 

2 teaspoons baking powder 

A toes peon balking sada 

A teespoon fine tee salt 

1 cup packed light brown 
sugar 

'A cup granulated j-ugar 

A cup vanilla soymilk or 
almond milk ar rice milk, 
divided 

A cup canals ail 

3 tabfiespoans red wine, 
rum, ar cherry liqueur 

2 teaspoons pure vanilla 
ox tract 

'A teaspoon pure almond 
extract 

1 cup canned cherry pie Fill¬ 
ing (not cherries in juice) 

A cup dairy-free- semisweet 
chocolate chips 

Topping 

A £up dairy-free- semi¬ 
s', vee-t chocolate chips 

'A cup vanilla soymilk 

1 tablespoan dark rum ar 
cherry liqueur, optional 


Preheat the over to 3SG*F. Grease an 6-inch square 
glass baking dish with shortening. 

For the cake: In a small howl, whisk together the Hour, 
cocoa powder, baking powder, baking soda, and salt. In 
a large bowl, whisk together the brown sugar, granu¬ 
lated sugar half of the soymilk, oil, red wire, vanilla and 
almord extracts. Whisk mixture until smooth. Add the 
flour mixture, followed by the remairing soymilk, 
whisking or stirring just until mixed and smooth. Gently 
stir in the cherry pie filling. Don't over mi x. 

Scoop the batter into the prepared pan. Sprinkle the 
chocolate chips over the top. Bake the cake in the pre¬ 
heated over for 4S to SO minutes, or until a tester 
inserted in certercomes out clean and the top of the 
cake springs back when lightly touched. 

Let cake cool completely on a rack. 

For the topping While the cake is cooling, in a small 
microwave-safe glass or ceramic bowl, corn bine the 
chocolate chips, soymilk, and rum. Heat for 20 seconds. 
Stir and heat for another 20 seconds. Remove from 
microwave andstirasneeded until chocolate ismelted 
and mixture is smooth and shiny. Alternatively, you can 
me It the chocolate in a double boiler. Spread the warm 
chocolate mixture evenly over the top of the cake, 
using an offset spatula or the back of a spoon. Refriger¬ 
ate the cake for an hour or so to let the chocolate firm 
up. Once the chocolate is firm, take the cake out of the 
refngerator and serve. 
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Dark Chocolate Chunk Ice Cream 


This ice cream is the stuff that vegan dreams are made of. 

|[ cook me a while id get a perfect dairy-free ice cream, due here yau have it. 

The deep intense chocolate flavor wll satisfy these die-hard chocolate fans. 


(* MAKES ABOUT 2'/i PINTS*' 

1 cup n an-dair/ semijweet 
chfocolatc chips 

2/j cups vanilla soy mi Ik 
(not low- nr non-fat), 
chilled 

!A cup coccnut millk 
(not li^ht) 

!A cup Dutch pmcc-ss cccaa 
pawdu-r, sifted 

3 A cup granulated sugar 

4 teaspoon s pure vanilla 
extract 

'A teaspoon xanlhan gum 


Place the chocolate in a microwaue-safedish and heat 
on high for.30seconds. Stir, and if chocolate is rot 
almost melted, heat for another 30 seconds or as 
reeded. When chocolate is almost melted, stir gently 
and chocolate should melt the rest of the way From the 
heat of the howl. Don't overheat the chocolate or it will 
burr and turn gritty. Alternatively, you can melt the 
chocolate in a double boiler. 

In a blender jar, combine the soy mi Ik, coconut milk, 
melted chocolate, cocoa powder, sugar, and vanilla. 
Blerc until the mixture is ultra-smooth. Add the xan- 
than gum and blend again until smooth. 

Pour the ice cream mixture into an ice cream maker 
and freeze according to the manufacturer's directions. 

Sen/e the icecream right away or transfer to ar air¬ 
tight contain er and freeze until ready to serve 


Ti p : This ice cream is best served ihe day that ir is made. 
Even if xanchangum is something that you don't have in 
your pantry, crack it down. The xamhan gum helps create 
[hematic in these te cream recipes. 


Va riatlon : Add some fun goodies into the ice cream when 
it's almost dene freezing. Try chopped -joasced almonds, 
hnaimie pieces, Erevan chocolate sandwich cookies. 
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Very Vanilla Ice Cream 

This is s silky and delicious ice cream, full of rich vanilla flavor. 

Who woud have thought thac dairy-free tee craamcoutelTB5 a je5QgMd7 I ,ike to think cf [his as the 
ultimate capper far e piece of p‘e cr layered into a sundae, though '.here's no reed ca s’jop there. 
Imagine this icecream affcgBiD-gry.ewitr! a shot of Express d, cr blEnded imnamati.Whnal 

In a blender |ar. combine the Mymilk, coconut milk, 
sugar; and vanilla. Blend until the mixture is ultra¬ 
smooth . Add the xanthan gum a nd blend again until 
smooth. 

Pour the ice cream mixture into an ice cream maker 
and freeze according to tha manufacturer's directions. 

Serve the icecream right away or transfer to an air¬ 
tight container and freeze until ready to serve. 


" MAKES AS OUT 1 QUART '! 

2'/j cups vanilla soy mi Ik, 

(not low- or non-fat), 
chilled 

1 cup coconut milk 
(not light) 

Vi tup granulated sugar 

I '/i tablespoons pure vanilla 
paste or extract 

'A teaspoon xanlhan gum 


Ti p : Homemade ice cream will come ouc cf the ice cream 
maker faidy soft, similar in texture to soft-gerve ioecreamL 
If you wan-'.he consistency df rne Fee cream to de firmer, 
packche tee cream into an airtight container and freeze it 
for b couple of hours. Per^ona.ly, I findtne soft froze - tex¬ 
tile to be silky and very ge.aio-like. 


Variations.; There ana many different ways that you can 
embeilish cneg ioecreamL Fora mine chip versiorvadd l'/a 
reaspbons peppermint extract for the vanilla and Vs cup 
miniature chocolate chips at the end. Add broken chocolate 
sandwich cookies for a caokies-and-cneam variation 
(added near the end of freezing} cr Vs cup or go af rum- 
saaked raisins (drained) for a rum raisin vergicn. Fresh 
bemieg cr chapped and pee.ed fregh peaches cr nectarineg 
are fantastic, too. The sky'g the limitl 
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Peanut Butter Chocolate Chunk Ice Cream 


Chocolate and peanut butter are the original dynamic duo, 

and I cant Innate one without the other. HEre I've Joined ihe iwa together,. iTno a smooth 
and c reamy ice creara whidn wil I keep your caste buds screamingfcr mcrel 


MAKES ABOUT 1 QUART 

I'/i cups vanilla .sc/milk 
{no* law- ar non-fat,), 
chilled 

A cup soy creamer, chilled 

A cup natural peanut 
butter 

A cup lightly packed light 
brown sugar 

1 teaspoon pure vanilla 
extract 

A teaspoon nan lb a n gum 

4 aynces deiry-free semi- 
sweet or dark chccalate, 
chapped 


In a blender | ar, combine the soy milk, soy creamer, 
peanut butter, brown sugar, and vanilla. Blend until the 
mixture is ultra smooth. Add the xanthan gum, and 
blend again until smooth. 

Pour the peanut butter mixture into an icecream maker 
and f neEiE according to the manufacturer's di rections. 

While the icecream is freezing, placE the chocolate in 
a microwave-safe dish and heat on high for 30 seconds. 
Stir, and if chocolats is not almost malted, heat for 
another 30 seconds or as needed. When the chocolate is 
almost melted, stir gently and the chocolate shoulc melt 
the rest of the way from the heat of the tow I. Don't over¬ 
heat the chocolateorit will burn and turn gritty. Altema- 
t ively. you can melt the chocolate in a double boiler 

When the icecream is thick and almost dona, slowly 
drizzlE the melted chocolate through the hoi a in the top 
of the icecream machine, in a thick and steady stream. 

As the icecream freezes, the chocolate will firm up into 
chunks. Remove the ice cream from the machine and stir 
a bit, to breakup the large pieces of chocolate. 

Serve right away or transfer to an airtight container 
and freeze until ready to serve. 


Homemade vegan ice cream is super easy to make. 
Of course mere's a litce equipment involved, bci mar goes 
without saying, A good rce cream maker can be found far 
Bbcui t-50. end scimeo'mes even less chan mac M loveco 
make icecream year-round, since nothing, beats the flavor 
and secure of homemade. 
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Tip : ff your lce cream maker doesn't have a pouring hole in the top, you can s'ill make the 
chocoaiE chunk?. Scoop shout a mird of the finished icecream into a storage container and 
(frizzle a third of ihE chocolate ever iheiop. Use a spatula 10 swirl the chocolate through the 
ice cream, and repeat, wiih more layers of ice cream and chocolaie,. making sure ihE chocolate 
swirl gees Blithe way through the icecream. Freeze until reedy to serve. 


Mocha Malt 


Malts and diRers go together like Fred and Ginger. 

Personal ,y r I mink that a mall is best Enjoyed alongside a 'veggie burger, 
although it's Just as de.iciaus ror dessert. 


“ MAKES 2 SERVINGS^ 

2 cuips s-ture-bought ven-an 
moch-a swirl nr coffee 
lice cream 

'A 1® Vi cup vanilla saymil k 

!A cup dai ry-free malt 
pawdtr 

1 tablcspoan instant 
coFfec, optional 


In a blender, add the ice cream, '/i cupsoymilk, malt 
powder, and instant coffee if using. Blend until smooth. 
If the blender seems to be bogging down a bit, you may 
need to add another 2 to 4 tablespoons, of soymi Ik. 
Start with the smaller amount., as, you want the malt to 
be thick, not runny. 

Pour the malt into glasses an d serve right away. 


Variations.: Fora vanilla male use vanilla icecream in 
place of the mocha swirl, and a leaspdDn of vanilla paste or 
extract. Fora chocolate version, use chocolate ice cream 
and a (frizzle of dairy-free chocolate syrup You can also 
makE a cherry chocolaie malted, substituting cherry 
chocolate chip ice cream lor the mocha swirl. In coher 
words, let your imagination gowlldl 


Tip; You can make ihis with homemadE ice cream; Just 
make sure it's pretty well frozen first- Regular malt powder 
thaiyau find inihe grocery store contains dairy. Look for 
powdered malt extract, which is a no n-dias ratio barley 
mait, and is made from the evapcraied concentrate of Par¬ 
ley mall (check ihE packaging for the correct variety}. The 
malt extract can algo be used as* natural sweeiener. Look 
for it in naiural foods sibres and online. 
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Agave Maple Syrup . .. page 153 
Strawberry Sauce... page 159 
Creamy Sage and Pepper Gravy .. .page'GO 
Garlic Dill Sauce...page 16' 

Hollandaise Sauce with Tarragon and While Wine .. .page 1fi2 

Creamy Ranch Dresslng .. page 133 

Creamy Tomato Dressing... page J Gd 

Diner House Dressing . page 165 

Very Secret Sauce ... p^ge 166 

Cheezy Sauce .. .page 1G7 

Great Smoky Mountain Cheeze ... p^gel&B 

Garlic Dill Cheese. ..page 171 

Homemade Garlic Mayo ... page 172 

M u shroom ■ Pecan San dwic h S pread .. page 173 

Basil and Spinach Spread ... page 174 

Fakin' Bakin' Bits ..page 175 

Rich Brown Gravy ... page 176 

Two-Pepper Golden Gravy ... page 177 

Rough Rider Barbecue Sauce.. .pagef73 

Carolina-Style BBG Sauce ..page 179 

Cranberry Port Sauce . .. page 1E0 


Agave Maple Syrup 

This syrup is a delicious blend of buttery agave nectar 

and pure maple syrup With therein geos* of puna maple syrup, this Ts a more 
eccnomica. pancake topping that's ever better tran the origjrai.il 1 1 do say s^ myself- 

In a small saucepan, combine theagaueand maple 
syrup, stirring until combined. Warm the maple mixture 
over medium-high heat, stirring occasion ally, just until 
warm. 

Remove the saucepan from the heat andstirir the 
maple extract. Let the syrup cool completely. Store the 
syrup in a covered bottle or jar in the refrigerator. 


(* MAKES ABOUT 1 C UP ^ 

l /± cup agave nectar 
!/j cup pure map Id syrup 
Vh Teaspoon pure maple 
extract 


Look for agave nectar in grocery and nature .food stores. 
Both the .ight and dark varieties wil I work in this redpe. 
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Strawberry Sauce 

Homemade strawberry sauce is fantastic on. waffles arid pancakes 

■dt drizzled wet chee&etake. Il bI 'it&js tdrgg me back a .o the dayg wt*En my grandmother would 
cake iTrE oui for breakfast, at ha - ccal pancake hocsE. I wou.d a .iways order chE grraw Perry wall .eg. 


(* MAKES ABOUT 27a CUPS *) 

1 pound frozen itrawb-e-rrits, 
thawed 

'A cup granulated sugar, 

Or to taste 

2 tablespoons corn s-ta rch 


In a medium saucepan, mist together the strawberries, 
sugar, and ‘/j cup of water. Bring to a simmer over 
medium heat, stirring occasionally. 

In a small bowl, mix together cornstarch and 2 table¬ 
spoons of water until smooth. Add the cornstarch mix¬ 
ture into the simmering strawberries, stirring well. 
Continue stirring and cooking the sauce until it is thick¬ 
ened and glossy. Remove from the heat and serve 
warm. 
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Creamy Sage and Pepper Gravy 

This is the gravy that I love to serve or biscuits. 

far rhe ultimate in cccrfarr. food breakfasts. Depending on your group end what ^m're 
serving This gravy with, you may want to double B .hE recipe. Trust me when I say this. 


(* MAKES ABOUT 2 CUPS-]' 

'A cup u nbluachcd all- 
purpose flaw 

3 tablespoons nutritional 
yeast makes 

2 cups plain uns-wet tented 
toy-milk, plus more as 
needed 

1 teaspoon dried rubbed 
sage 

1 teaspoon granulated 
onion 

1 teaspoon fine sea salt, or 
to Caste 

1 teaspoon fres h ly cracked 
black pepper, tp taste 

'A teoa-poon ground white 
pepper, or to taste 

1 tablespoon non-hi«dro- 
genalcd vegan margarine, 
saftened 


In a large saucepan, whisk together the flour and nutri¬ 
tional yeast flakes. Whisk in thesoymilk, unt I the mix¬ 
ture is very smooth. Alternatively, use a hand or 
immersion blen der and blend until smooth. Whisk in 
the sage and granulated orion. Add the salt,and white 
and black peppers to taste 

Place the saucepan over medium heat and, whisking 
continuously, bring to a simmer. Whisk in margarine. 
Reduce the heat to medium-low, and continue whisk¬ 
ing and cooking until the gravy isthickered and 
smooth. Adjust seasonings to taste, adding more 
soymilk to thin as needed. 

Serve the gravy hot. 
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Garlic Dill Sauce 


This silky sauce is perfect for drizzling over 

your homemade dneakfasTS. especially for the Breakfast Benedicts F cnenrinei!see page 4-B} 
as an alternative ld Ho.lar>dBisesaL ie. Hot only is it creamy and flaworful, due iL h as 
none of the samatedfaft that you'd fihdfruradiiidns. Hollanda'se. Feel free to 
make trig a -day shest! go that your Benedicts go together in a Jiffyl 


(* MAKES ABOUT 2 CUPSJ 

1 [12-ounceJ pKkagc silken 
tofu 

4tablespoons freshly 
squeezed lemon juice 

4 Teaspoons Dijon muj-tard 

3 tabl espoons rstTra-virgi n 
olive- oil 

2 tabllrspoon nutritional 
yeast flakes 

2 doves garlic, pru-ssed or 
minced 

1 tablespoon fresh dill or 1 
teaspoon dried 

V* teas poon fine tea salt, 
or Lb taste 

V* teas poon granulated 
onion 

'A teaspoon ground 
turmeric 

Freshly ground black 
pepper 


In bowl of food processor or in a blerder; combine the 
tofu, lemon juice, Dijonimustard, olive oil, nutritional 
yeast flakes, garlic, dill, salt, granulated onion, and 
turmeric. Blend well until the sauce is very smooth. 
There should be no lumps of tofu visible. Add addi¬ 
tional salt £if necessary} and pepper to taste, blending 
again briefly. 

Pour the sauce into a medium saucepan and place 
oyer medium-low heat. Whisk continuously, until the 
sauce is hot to the touch. Remove from heat and serve 
as needed. 

If the sauce thickens too much after refrigeration, 
simply stir well and add a tablespoon of water or plain 
5oymilk to thir as reeded. 


This 5auC0 is fantastic over the Breakfast Benedicts 
F orentine, gcrambed tofu, nr even gl ted rfpe Tomatoes. 
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Hollandaise Sauce 
with Tarragon and White Wine 


Growing up, Hollandaise sauce on Benedicts was 

a favorite. After lots of eKpeffmencing, I came up with Unis delicious rwisu making, use df 
Si.hen mfui fresh .emonJuice, and [erragcn. Ic makes nne-fancesiicGenedic'.! 


MAKES ABOUT 2 CUPSJ 

1 [12-ounceJ package silken 
tnfu 

3 tablrsponns Freshly 
.squeezed lemon juice 

3 tablespoons white wine 

2 tabl c-spoons plus 2 Eea- 
e- poo ns nuErilicm-sl yeast 
flake- j- 

1 tab lespoan fres h tarragon, 
chopped or 1 teaspoon 
dried 

2 clove-* ga rli c, pressed or 
minced 

3 tablespoon* non-hydro- 
-genaEedl vegan margarine, 
melted 

leas poon fine *e-e salt, 
or Eo taste 

'/a teaspoon ground 
turmeric 

Freshly ground black 
pepper 


In the howl of a food processor or in a blender, combine 
the tofu, lemon |uice. white wine, nutritional yeast flakes, 
tarragon, and garlic. Blend for several min utes, until 
very smooth. There should be remaining lumps of tofu 
visible. Add the melted margarine, salt, and turmeric 
blending again until smooth. Add additional salt (if 
necessary) and pepper to taste, blending again briefly. 

Po ur the sau ce into a medi u m sau cepa n ar d pi ace 
over medium-low heat. Whisk the sauce continuously, 
until warmed through. Remove from heat and serve 
sauce over the prepared Breakfast Benedicts Floren- 
tine (page 4G). 

If the sauce thickens too much after refrigeration, 
simply stir well and add a tablespoon of water or plain 
soymilk to thin as needed. 


Look for Silken tofu munrefrigeraiedasspiic Pokes fn 
supermarket, heaih food scenes, end Asian market-1 like 
using the Mori- Nu hrand in this rec ipe, as ft .gives the sauce 
b uulygilky lexiure. 
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Creamy Ranch Dressing 

Ranch dressing is certainly the darling amongst 

creamy salad dressings. I love the versatility of it; ii goes cn salads 
can te used as a dip, and istleiicinuson sandwiches. 


{* MAKES ABOUT Vj CUP )' 


'/a cup nan-dairy sour 
cream 

3 table-spoons unswcu-tened 
pl-si n soy mi Ik 

1 tablespoon fresh 
lemon juiico 

1 teaspoon dried parsley or 
I tablespoon minced fresh 
pars-lcp 

'/j teaspoon granulated 
garlic or garlic powder 
teaspoon granulated 
onion or onion powder 

teaspoon fine sea salt, or 
to taste 

'/■ teaspoon freshly ground 
black pepper 


In a medium bowl, whisk together the so jf cream, 
soy mi Ik, I emon j ui ce. pa rsley, ga rl ic. or ion, sal t, and 
pepper. Whisk until smooth and creamy. 

Refrigerate the dressing for an hour, if possible, to let 
the flavors meld. 


Variation: Fora thicker ranch dip, am'iihe soyn^ik Far a 
Eouitptfes tern-style ranch, add a little Hi of purged canned 
chipotles in adctc sauce. Be careful because canned 
c hipotles can be very hot. In place of the chipo’.le^ add a 
few drops af hat sauce (such as Tapaiio brand) tc taste. 
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Creamy Tomato Dressing 

Salads are one of the few ways that I can 

easily fiat my snn "_o ear his vegetables. FbrLunaiey far nve r he absolutely a denes 
■.he smoky flavors of tJnfs dressing cn a spinach salad. This dressing can be m&de h 
a flash, and is 30 much fnesher-'-asring chan anything you can buy. 


MAKES A8QUT 1 CUP^ 

!A cup boiling water 

'/■ cup lightly packe d 
sun-dried tomatoes (not 
□ il-packedl 

G tablespnnru canola or 
□live oil 

1 tablespoon toasted 
sesame Pill 

1 tablespoan balsamic 
vinegar 

3/; tablespoons rtutr itional 
yeast Flakes 

2 large garlic claves 

'A teaspoon fine sc-a salt 


In a small bowl, combine the boiling water and the sun- 
dried tomatoes, coven rg the dish with plastic wrap or 
foil. Let sit for 10 minutes, or until the tomatoes have 
softened. 

In a blender jar, combine the sun-dried tomatoes and 
soaking liquid, canola oil, sesame oil, balsamic vinegar, 
nutritional yeast flakes, garlic, and salt. Blend mixture 
until ultra-smooth. Adjust seasonings to taste. 

Use the dressing right away or transfer to a sealed 
container and store in the refrigerator. 
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Diner House Dressing 

It's easy to forget how simple It is to make homemade 

dres&Tgs-arrd keEp them in yaur fridge, reedy-ca-ga This dressing^ full of 
Dmega -3 fav.y acids, ar>d is a ras-y vray tc ear yaur vegetables. 


(* MAKES ASOUT 7a CUP ' 

!/■ cup balsamic vine-gar 
2 tablrsp-ocma flax oil 

2 table-spoons snv sauce 

3 to A clavas garlic, pressed 
or finely minced 

Kosher salt and fireshl-y 
ground black pepper, 

Co taste 


In a bowl or glass-jar.combine the balsamic vinegar, flax 
oil, soy sauce, garlic, and salt and pepper to taste. 
Whisk together until smooth. 

Drizzle the dressing over salad greens or store in the 
refrigerator until ready to use. 


Variation: Subgri-uce hempcnl for the flaxcil. 


Flaxseed Oil i& considered one of rhe best plan--based 
sources of omega -3 faery acids. Flaxcil should never he 
heated, so it's a perfec-. oil ra use in salsd dressings -and 
dips. Make sure lg store-your flax oil in the refrigera B 1,-or, as 
it's very senshMe to Tight, heat, and oxygen. 
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Very Secret Sauce 


Secret sauce is tangy and creamy, and creates 

the magic an a great Reuben sandwicn. This sauce wtii &sc work well on burgers ar as a 
French fry d pper. tiwiil keep in yaur fridge far week&so feel free to double the recipe. 


( MAKES ABOUT iV* CUPS ‘ j In a bowl. whisk together the ketchup, mayo, and agave 
rectar until smooth and creamy. If needed. a<Jd a tiny 
•/. CUP ketchup Pinch of salt 

'/* cup vegan mayo „ 

. Use the Secret Sauce right away, or transfer to a cov- 

/; tablespoon agave nectar 

„ , eredcontai rerand store in the refrigerator 

Small pinch fine sea salt 


Tip : This recipe works rea ify wel 1 Wth organic ketcnup. 


Variation: For a spicy kick, add a iittle cayenne or ground 
chipotle pepper. 


I !0ve making and creating sauces. They can add a;l 
sorts of new aryers of f arvors to sandwicnes. burgers, and 
most everything eise. 
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Cheezy Sauce 

This sauce is s slight variation of the sauce 

that I use for '.he Cheezy Vac. You'll love [his sauce drizzled ever French 
Ities, mashed potatoes, r^hos, and jug* about eueryirflpg. 


(* MAKES ABOUT 2 : '/< CUPS ’) 

2'/i cups wafer 

'/j- cup raw cashews 

£ Eablespuans nutritional 
sre-est flakes 

2 table-spoons cornstarch 

2 tablespoons unbleached 
all-purpose- fltour 

2 teaspoons granulated 
garlic or garlic powder 

l'/i teaspoons granulated 
onion or onion powder 

1 '/i teaspoons smoked 
paprika 

IYh teaspoons fire sea salt 

1 teaspoon sweet or 
regular paprika 


In the jar of a blender, combine the wafer and cashews. 
Blend mixture at high speed until completely smooth 
and no bits of nuts remain. Add the nutritional yeast, 
cornstarch, flour, garlic, onion, smoked paprika, salt, 
and paprika, blending until very smooth. 

Transfer the mixture to a large sauce pan and place 
over medium heat. Bring sauce to a simmer, whisking 
continuously. Once mixture comes to a simmer, reduce 
heat slightly and cook, whisking continue usly until 
thickened, about 3 to 5minutes. Whisk m the mar¬ 
garine. if sauce is too thick, add a little additional water 
to thi n. 

Use the sauce right away, or whisk it periodically until 
it's cool. You want to keep a skin from forming on the 
top pf the sauce. 


2 tablespoons non- 
hydrogenatod vegan 
margarine. soften-ud 

variation: To makeIhi 5 a nacho cheezy sauce, increase 
[hegranula-jedcntenand smoked paprika to 2 teaspoons* 
and add 7+ teaspoon ground cumin. You can also stir in 
chopped pickledjalapenos. 


To give Ehi-5 sauce a touch of cheddary tang, stir in 
2 teaspoons urnetcshivfnegBriniothB cocked sauce. 
Umboshf vinegar can be found in natural food stores and 
Asian markets. 
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Great Smoky Mountain Cheeze 

This is a creamy,, spreadable cheese with a little bit of 

smcfcinEss. Ii makes a fa mastic Eril.edchee.3E.3andwichl The cheese can be beefi 
Sliced and spread, snmethinE that you cant say about dairy cheesel 


;MAKES 1 BLOCK *) 

'A cup water, divided 

2 teaspoons agar powder 
1 112.3 Dunce) package- 

silken firm nr earlra-Firm 
tofu (prefernbl-y the 
Nari-Nu brand) 

'A cup plus 2 tablespoons 
nutritional yeast flakes 

3 tab! esponns canola or 
other light Flavorless oil 

lY-4 teaspoons- fin e sea taIt 

1 tcaspoo n smoked papriika 

'A teaspoon granulated 
onion 

'A teaspoon granulated 
garlic 

'A teaspoon sweat or 
regular paprika 

2 tablespoons plus 2 
teaspoons cornstarch 


Lightly grease a mini-loaf pan or glass or plastic rectan¬ 
gular orsquare container (seetip on next page}. In a 
small bowl, mix together 'A cup water ard the agar 
powder. Set as-ide for 3 minutes. 

in bowl of food processor, combi re the tofu, nutri¬ 
tional yeast flakes, oil, salt, smoked paprika, granulated 
onion, granulated garlic, and paprika. Blend for several 
minutes until very smooth, stopping to scrape down 
sides of the bowl as n ecessary. 

In a small bowl, stir together the remaining 'A cup 
water with the cornstarch until smooth. Add the corn¬ 
starch mixture and the reserved agar mixture to the 
processor, and blend fori minute or until very smooth. 

Transfer tofu mixture to a large saucepan. Quickly 
rinse out the food processor, as you 'll need to blend the 
mixture again after cooking. Place saucepan over 
medium heat and cook, whisking continuously, until 
mixture starts to bubble. Reduce heat slightly if neces¬ 
sary. Con tinue cooking, wh iski ng cont in uously, For 
anothe r 2 to 3 mi nutes. This i s necessa ry for th e agar to 
me It completely. Reduce heat slightly if tohu mixture is 
starting to burn. Carefully transfer tofu mixture back to 
the food processor. Turn machine on and whiz until 
mixture is completely smooth, about 10to 20 seconds. 

Pour tofu mixture into prepared mold, smoothing 
top. Lightly tap mold on the countertop to settle the 
cheese, releasing any air bubbles. Place a piece of plas¬ 
tic wrap or waxed paper onto the top of thecheese 
mixture. This will prevent a skin from forming. Set aside 
(.continued on- next page) 
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to cool down, about 20 minutes. Place the pan in the nefrigarator and chill For several 
hours or overnight. Unmold cheese wher ready to serve. 


Tip: Thesis pan I u&etomold [he cheese is a S 3 /+x2Ya-incn ceramic mini loaf pan 
i|Titha 2'/a cup capacity). You can algo use a l'/a cup plastic ccntainerwnich works well,, too. 


Agar powdor i-5 made from a seaweed and is used as a vegetarian gelatin. It's usEd exten¬ 
sively in Asia, especia II y fn dessEns. Look for agar powder in Asian markets and cnlfne. The 
powdered agar is much easier to use than the agar flakes, which is sometimes found in health 
Food stores. The powder dissolves and cooks much quicker, and is also more potent, with a lit¬ 
tle going a long way. if you are only aHe 10 find tne agar Takes, you can substitute 2 tabe- 
gpoons flakes for the 2 teaspoons agar powder. Allow 7 to S minutes to cock instead of 2 tc 3. 
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Garlic Dill Cheeze 


It's so much fun to make your own vegan cheese at home. 

Tti'g recipe ig gall and sprB&dable: try iicn crackers cr a sandwich. 


:MAKES 1 BLCCK 

2 teaspoons agar powder 

1 [12.3 ounce) package 
silken firm EoFu (preferably 
the Meri-hu brand) 

'A cup nutritional yeast 
flakes 

3 tablespoons canola or 
other Eight Flavorless oil 

2 teaspoons granulated 
onidn 

2 teaspoons granulated 
garlic 

I'/i teaspoons- fine sea s-alt 

2 tablespoons plus 2 
teaspoons cornstarch 

1 teaspoon dried dill weed 


Lightly grease a mini-loaf pan or glass or plastic rectan- 
gularorsq jane container Cseetip on oppisite page}. In 
a small trawl, mix together'A cup water and the agar 
powder. Set aside for S minutes. 

In howl of food processor, comb re thetof j, nutri¬ 
tional yeast flakes, oil, granulated onion, granulated gar¬ 
lic, and salt. Blend for severa I minutes until very smooth, 
stopping to scrape down sides of the bowl as recessary. 

In a small bowl, stir together A cup water with the 
cornstarch u nti I smooth. Add the corrsta rc h mixtu re 
and the reserved agar mixture to the processor.and 
blend fori minute or until very smooth. Add dried dill 
and pulse until well mixed. 

Transfer tofu mixture to a large saucepan. Quickly 
rinse out the food processor, as you'll need to blend the 
mixture again after cooking. Place sa ucepan over 
medium heat and cook, whiskirg continuously, until 
mixture starts to bubble. Reduce heat slightly if neces¬ 
sary. Cortinue cooking, whisking continuously. For 
another 2 to 3 minutes. This is necessary for the agar to 
me It completely. Reduce heat slightly if tofu mixture is 
starting to burn. Carefully transfer tofu mixture back to 
the food processor. Turn machine on and whiz until 
mixture iscompletely smooth, about lOto 2Qseconds. 

Pour tofu mixture into prepared mold, smoothing 
top. Lightly tap mold on the countertop to settle the 
cheese, releasing any air bubbles. Place a piece of plas¬ 
tic wrap onto the top of the cheese mixture. This will 
prevent a skin from forming. Set aside to cool down, 
about 20 minutes. Place the pan in the refrigerator and 
chill for severa I hours or overnight. Ur mold cheese 
when ready to serve. 
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Homemade Garlic Mayo 

This mayo is easy-peasy. thanks to the addition of 

Silken tofu. It's alsoheert-heah.hy, and is great ft potato salads and on sandwiches. 


MAKES ASOUT 2 CUPS." 

1 (l2.3-DuncL‘-J package 
extra-firm silken tofu, 
preferably the- Mnri-Nu 
brand 

1 tab! e^pc ons E-Ktra-virgin 
olive ail 

1 tabl espoans Dijan 
mustard 

2 tablespoons Fresh 1/ 
j-queezed lemon juke 

2 large doves garlic 

Vj teaspoon fine sea salt 


In a Food processor or blender, combine the tofu, olive 
oil, mustard, lemor juice, garlic, and salt. Fkjree tofu 
mixture until ultra smooth, stoppirg to scrape down 
the sides of the bow I or blender as necessa ry. Make 
su re that there aren't a ny littl a bits of u r blerded tofu. 

Tasta the mayonraise, and adjust seasonings to taste. 
Transfer to a covered container and refrigerate for arc 
hour, if possible, to let the flavors meld before using. 


Ti p : Don't i_ge regu ar ccfu for this rec ipe, as you wont get 
the .cvely siiky texture'hat you do from s*ken_ 


Variation: You can substitute whole grainmustard for 
[hie Dijon. You can also add another clove of gadic and a iit- 
tle freshly cracked pepper, for an ex-ra.zingy spread. Fora 
lower fat mayo, reduce [he olive oil co2 taHesFKEnsand 
u&e lies silken extra-firm tofu. 


Mayo is one of Those Things [hacpeopecen gei very 
particular about. Seme love in., same hate ip some like ic 
Slightly swee^ gome tangy and gome like ic slathered on 
everything under the sun. I ^ew in a family where the 

only mayo we ate was homemade withr.cns of fresh garlic. 
Of course thehomemade stuff cancafned lots of egg yolks 
and cups of oii, while this version doesn't. Try St on sand¬ 
wiches. ass dip fdr ar.ichokeSpdr most anyplace H .hat you 
would use s-ore-bought mayo. 
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Mushroom-Pecan Sandwich Spread 

This flavorful spread is wonderful on. a sandwich, 

especially with a good cm sty dreed. I like ra chink c/ mi's recipe as pen diner, 
pare <JeJ\ cr where the two worlds collide. 


Q MAKES 2 CUPS ^ 

1 tablcspacm extra-virgin 
□live nil 

1 lar-yc onion, diced 

5 cups (1-2 ounces) s-lieed 
cremini mushrooms, 
riiued and patted dry 

1 Eeaspoain granulated sugar 

1 cup raw pecans 

2 tablespoons Marsala 
or brandy 

Fine tea salt and white 
pepper, In Caste- 

Sliced crusty bread, 

Far serving 

Sliced sweet onions, 

Far serving 


In a large skillet, heat the oil over medium-high heat. 
Add the or ions and cook, stirring occasionally for 5 
minutes. Add the mushrooms and cook for 10 to IS min¬ 
utes or until the liquid evaporates and the mushrooms 
and amors are soft and are lightly browning. Sprinkle 
the sugar over the m ushropm mixture, and continue to 
cook until onions are caramelized, about arother 3 to S 
minutes. Reduce heat as necessary so that the onions 
don't burn. Remove the skillet from the heat. Let the 
mixture cool for S minutes. 

In bowl of food processor fitted with the metal blade, 
pulse the pecans until they are finely chppped. Add the 
mushrpom mixture and the Marsala and blend until the 
mixture is smooth. Add salt and pepper to taste. Refrig¬ 
erate mushropm mixture until ready to use. 

To make sand wiches: Divide the Mushroom-Recan 
Spread into fourths,and spread on 4 slices of gpod, 
crusty bread. Top with t hi nly si iced sweet on ions and 
second slice of bread. You should have 4 sardwiches. 
Fora sandwich variation, lightly toast the bread before 
assembling the sandwiches. 


'flPhen I was your^g, I loved [he flavors of caramelized 
□niens in chopped diver, bui wasn't can hot on the liver par.. 
So when I became vegetarian, I starred playing around wild 
different uersfons of a mack spread, until I finally hit upen 
[hfs ane. One warring theugn: this s-.uffis u u.e hy addictive. 


SAUCES t, INCIDENTALS * * 173 


Basil and Spinach Spread 

Okay, this is really pesto, and it r s probably 

a Hi our cf plane in a diner cookbook. Quorum be told, it works rea^ well as a 
condiment to many of ".he recipes in this book, from gri.led cheese and s-ider 
sandwiches id French fries and onisri rFgs (-as a dip, of course}. So here you go 


MAKES 1 CUP^: 

1 large handFul fres h basil 
leaves-. about 2 /u ounces., 
washed and dried 

I large handFul organic baby 
spinach leaves, about 2 
ounces, washed end dried 
A cup pine nuts or walnuts, 
li ght 1/ toasted 
3 to 4 large cloves garlic 
A teaspoon fine sea salt, or 
to ta 5-te 

A cup extra-virgin olive- oil 


In the bowl of a food processor, combine the basil, 
spinach, pi re nuts, garlic, ard salt. Pulse to combine. 
Add the oil and process until smooth. 
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Fakin’ Bakin’ Bits 


This recipe came from friiend and cookbook author 

Jon" Marie Newman. Joni get out in find an ah-ernarive lg [he store-hought Jars of fake 
baton dies, which are vegan but ful 1 of rryefroge rated fa*_s and -dyes. This is a tagiy 
alcema*. Iye and 50 easy to make, especially if you have liquid smoke cn hand. 


(* MAKES A8QUT 1 CUP^ 

'A ttuponn Fine sta salt 
2 tablesphonns liquid smoke 

1 cup dried IVP or 
TSP granules 

1 tabl esponns canola or 
oEhej vegetable ail 


In a medium saucepan, add J /a cup water plus the salt 
and bring to a boil over medium-high heat. Remove the 
saucepan from the heat. 

Add liquid smoke to the hot water, mixing well. Add 
the granules to the hot water, st rring well. Cover the 
saucepan, and let stand tor 10 minutes. Alternatively, in 
a microwave-safedish, mix together the water, salt, liq¬ 
uid smoke, and TVP. Cover tightly with plastic wrap and 
microwave on high power for 5 to 6 minutes. 

Set a trying par over medium-high heat and add the 
oil. When the oil is hot, add the reconstituted granules 
to the pan and toss to make sure they all get coated 
with oil. Par-fry until they a re done to your liking, stir¬ 
ring them often, tor about 10 minutes. You dorVt neces¬ 
sarily wart to "browr" them, rather, dry them out. Allow 
to cool completely before transferring to an airtight 
contairer. Store m the refrigerator for a week or mo re. 
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Rich Brown Gravy 

This fat-free and delicious brown gravy 

will beccmea healthygreple. le g algo-wheat-free end ni_es ritiaus- This recfpeig 
my vanaD'cn cf Eryanna Clark Grogan a fitch Brown Gravy retire. Around my hcu=e r 
this gravy >g referred tc eg "crack gravy becauge h'g go addic’iva. 


MAKES ABOUT 2'/l CUPS^ 

'A cup nuEritinnal yeast 
flakes 

2 tabl e-spoons caE Fleur 
(grind-rDllud nr quick 
■oats ground rn a dry 
blender ar spice mill) 

4 t-sblcspnons garb-srza 
been Flour 

2/i cups water 

2 tablespoons soy sauce 

2 teaspoons granulated 
onion or onion powder 

1 teaspoon granulated 
garlic or garlic powder 

1 teaspoon dried parsley or 
I tablespoon Fresh minced 
parsley, optional 

A Eeaspoon dried rubbed 
sage 

A teaspoon salt, optional 

Freshly ground black 
pepper, to Easte 

Ground white pepper, 
to Easte 


In a heavy sa ucepan over high heat, whisk together the 
yeast, oat Hour, and gartoon zb flour, cooking untiil it 
smells toasty. Remove the saucepan from the heat, 
whisk ir the water, soy sajee, onion, garlic, parsley, 
sage, salt, and peppers, wb iski ng u nti I mixbu re is 
smooth. Return saucepan to the heat, whisking con¬ 
stantly over high heat until gravy thickens and comes 
to a hoi I. Reduce the heat and simmer for about S min¬ 
utes. 

This gravy can be made ahead and reheated. 


If you're looking for a gH±ien-freeg r .avy, rhfg igyaur 
[fcket. Jngtmakegure [□ uge wheat-free camari end buy 
certified ghJLEn-f ree oan: flnur^cr rolled cars and grind your 
ewn flour fn a blender or gpice grinder). 
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Two-Pepper Golden G ravy 

Sometimes there's nothing like a great gravy to 

liven up a dish,, and this gravy is Jugc [he one to do IlI Don't be surprised f you find 
yourself purring itanever>".ninsfnorriLcesrtob"scu"T5 cc seiLan raes’-S. 


(*MAKES ABOUT 1 J A CUPS^ 


'A cup nutritional yeast 
flakes 

'A cup u n bleache d all - 
p urposc flau r 

'A cup chickpea Flour 

2 tablespoons say sauce 

1 c up plain unsweetened 
soymilk, plus more tu 
needed 

'A teaspoon fine sea sail, 
to taste 

'A teaspoon white- pepper, 
□ rto taste 


In a medium saucepan, whisk together the nutritional 
yeast flakes, all-purpose flour, ard chickpea flour. Add 
2 cups water, whisking well until smooth. Whisk in the 
soy sauce, soy mi Ik, salt, and peppers. 

Bring mixture to a simmer over medium to medi urn- 
high heat, whisking continuously. Cook until gravy is 
thickened to desired consisten cy, whisking conti nu- 
dlE ly,about 5 minutes. Add more soymilk as needed 
to thin. 

Remove saucepan from heat and whisk in the mar¬ 
garine, adding additional salt and pepper to taste. 
Serve gravy right away while hot. 


Freshly ground black 
pepper, to taste 

1 tablespoon non-hydro- Ti p= If you war % to make this BJLten-fneev one of my 

genated -vegan margarine recipe tBS-^rs (^covered [hat it works reel fy WGl. tD SUbSLT- 

rute V+CLkp Bab's Red Mill All-Purpose Qiucen-Free Flour 
for the' A cup el,-purpose flour called for in the recipe. 
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Rough Rider Barbecue Sauce 


For years I found myself buying barbecue sauces, 

net cnly because it's 50 easy id find ai -.he store, but algo because I Jus- hatin'-. found a recipe 
I loved Wtell, it al. changed when 1 created this sweet and scicky barbecue sauce, and leant 
imagine buying another or* again. Vcu'll be surprised at how easy this sauce is to make. 


MAKES A3QUT 1 CUP^ 

1 cup ketchup 

A cup Agave nectar 

A cup light molasses 

2 tablespoons cider vinegar 
2 teaspoons soy souce 

2 teaspoons liquid smoke 

V* teaspoon fresh ground 
block pepper 

'A teaspoon granulated 
onion or onion powder 


In a medium saucepan, wn sk togetherall the ingredi¬ 
ents plus A cup water, whisking until smooth. 

Over medium heat, bring mixture to a simmer. 
Reduce the heat to low and simmer, uncovered, stirring 
frequently for 3D minutes. Fora really thick sauce, sim¬ 
mer an additional IS minutes. 

Let the sauce cool completely and refrigerate until 
ready to use. 


Variation: Far a spicier =auce r add about 1 -jeagpocn 
ground cnipotle pepper to caste. 


This recipe is even bEtter when made with organic 
ketchup. Although any ketchup will work here, organic 
ketchup doesn't contain high-fructose com syrup and 
tagteggreat. 
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Carolina-Style BBQ Sauce 

The re a re so ma ny different sty I es of B BQ sa u ce r an d 

everyone has-heir own personal favorite. I really like adding.a virile drizzle of this veryvfnegary 
sauce alongwith Ictsof Lhe R:cug~ Rider Barheque Sauce (sEe opposite page) on me-Q sand¬ 
wiches (p^ge 96}. h.ba.ances the s'WEEtnEss of the Rough Rider Sauce, adding another dimension. 


(* MAKES ABOUT 2 CUPS^j 

1 cup cider vinegar 

'/■ cup ketchup 

'A cup water 

2 tablespoons packed light 
brown sugar 

l'/± ic-aspo-ons Fine sea salt 

'A teaspoon hot red pepper 
flake j- 

'A teaspoon frethly ground 
black pepper 


In a medium container, whisk together the vinegar and 
ketch up-until smooth. 

In a small saucepan, heat the water, hrowr sugar, salt, 
red pepper hakes, and black pepper. Simmer just until 
sugar and salt are dissolved. 

Remove from heat and add to the viregar mixture, 
whisking until combined. Refrigerate until ready to use. 


Ti p : This sauce wil 1 keep refifgera-jed for weeks. I like lg 
Si-ore !- En a canning Jar or an o.d sslad dressing bonle. 

I didn't grew up eating muen ketchup, ocher than usfng iL as a 
dip for fifes or on a burger. Bui rve come -jo like ii as an ingre¬ 
dient in BBQ sauce. Bo if you're eery cf adding ketchup io 
your sauce, don't be. Vbu can a so reach for -Jne organic ver¬ 
sions, which are wanderfu- Cn the sauce recipes and can be 
found a*. mast grocery and health food s-.ores thE&e days. 
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Cranberry Port Sauce 


I love to serve cranberry 3 sauce with seltan roast, 

mashed pocaioes, s^id gr svy, Plfi its also equal iy at heme on top cf a sliced se'isn 
sandwich. Cranbefres are also -a g^eac, source of antioxidants. Although you may 
be tempted tc on down on the sugar fnLTis reepe, it's a pretLyiari sauce. 


MAKES 2 V 1 CUPS*) 

1 cup pi us 2 tablespoons 
sugar, nr a touch more 
to taste 

1 cup port wine 

1 [12-ou ncej package Fresh 
or frozen cranberries 

Fresh grated zest and juke 
□f 1 orange 

Fresh grated zest and juke 
□f 1 lemon 


In a medium saucepan, com bine the sugar, port wire, 
cranberries, orange zest and juice, and lemon zest and 
juice. Bring the mixture to a simmer over medium-high 
heat. Reduce heat slightly and simmer for 10 minutes or 
urt I thickened, stirring occasionally. 

Remove the saucepan from neat and let the sauce 
cool. Serve or store in the refrigerator until ready to 
serve. 


This sauC0 -5tDr05 really well, you can make it a 
couple of days before you warn to serve ii. This is especially 
helpful if youre cocking Thanksgfring dinner, and want to 
make some of ".he dishes ahead of D"me. 
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Resources 


Bob's Red Mill Natural Foods 

www.bobsredmil l.co m 
(BOO) 349-2173 

A Fantastic source for whole gram flours, 
grains.and beans. 

Boyajian 

www.boyajianinc.com 
(BOO) 96S-OG65 or £781) 328-9^66 
They have a fabulous lire of pure citrus 
oils, olive oils, and ratural flavorings. 

Cuisinart 

www.cuisinart.com 

Man ufacturer of small kitchen appliances 
and cookware, including food proces¬ 
sors, mixers, and ice cream makers. 

Daiya 

www.daiyafoods.com 

They manufacture a line of vegan cheese, 

which tastes great and melts well. 

Earth Balance 

www.earthbalancenatural.com 
A fantastic and flavorful line of r on- 
hydrogenated vegan margarine. 

Every day Dish 

www.e very daydi sh.tv 


This website is home to our Everyday 
□ ish Cooking S how a nd is a f u n resource 
for vegan recipes. 

Follow Your Heart 

w w w.fol lowyourheart.com 
They make a great vegan mayonnaise, as 
well as vegan cheese, cream cheese, arc 
sour cream. 

Freddy Guy's Hazelnuts 

w w w.freddyg uys.com 
£503}GQS-G45S 

A hazelnut farm in Portland, Oregon. 
They have the freshest, most delicious 
hazelnuts I've ever tasted. They grow ard 
roast their own hazelnuts. 

Julie Hasson 

www.j ul iehasso n.com 

This is my website and blog. You can also 

e- mai I me you r q uesti or s through t he 

site. 

Kitchen Aid 

w w w.ki tch ena id.com 
Manufacturer of both small and large 
k itche n appl ia nces, i ncludi rg food 
processors,mixers, and ranges. 

LeCneuset 

www.lecreusetcom 
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Manufacturer of excellent quality 
enameled cast-iron cookware, ceramic 
pie plates-, mixing bowls, silicone spatu¬ 
las, and much! more. 

Lodge 

www.lodgemfg.com 
(423) 337- 7131 

Manufacturer of excellent quality 
American-made cast-iron skillets and 
Djtch ovens. 

Madhava 

www.madhava honeycom 
(303)323-5166 

They have a great line of organic agave 
nectars. 

Nielsen-Massey Vanillas 

www.nielsenmassey.com 
(347) 57B-I5SO 

P rocessor of high-quality pure vanilla 
extracts, beans, and powders, as well as 
a variety of other pure extracts. 

fted Star 

www.redstaryeast.co m 
A great website loaded with information 
about baking with yeast, the science of 
yeast, nutritional yeast,and more. 

Soy Curls 

www.butlerfoods.com 

(503)379-5006 

Man ufacturerof Soy Curls, a dry product 
made from the whole soybean. 


The SoyfoodsCouncil 
www.thesoy foodscounci l.co m 
The latest in soy research, plus recipes, 
tips,and more. 

Tofulli 

www.tofutti.com 
A delicious brand of vegan cream 
cheese and sour cream. 

Wholly Wholesome 

www.w ho llywholesome.com 
Man ufacturerof excellent quality, 
organic, vegan frozen-pie shells and 
crumb crusts. 
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Index 

Note: Pkge references in italics indicate photographs. 
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Agar-flakes. about, 3 
Agar powder 

about, 3„131 P 170 
buyng, 111,170 
Agave nectar 

Agave Maple Syrup, 155 
bjyhg. 1 S3 
Agave syrup. about 9 

All-American Beer-Battered Onion Flings BO, B1 
All-Ptarpcse Pastry Dcugh 12£-37 
Almonds- V almond e.-itnct 

adding Id c he-: cl ate ice cream. 151 
adding Id nee puddrig recipe. 124 
AJrrand Raspberry Cake, 147 
Applet 

adding Id house sabd recipe, 72 
Cranberry Pie {vanatiorO, 132 
Crumb Pie, 132 
Hai»n Pie (variation!*, 1 32 
Apricot Bueb?ry Muffins (variation}, 13 

B 

Bacon >|veggie]. Sw atsa Smoky Cuds 
Breakfast 3e"ied cts Flarenthe, 42. 

Baking tips. 14 
Bananafe) 

Biscuts. 2S 
Breakfas1 Bars. 132 
Chocolate Onip Bread. 2G 
-Chnamon Waffles. Cr apy 2b 
Pudding Pie, 139 
ripe pureeing and freezing. 129 
Barbecued dishes 

Barbecued FGbz, 112-13 
Q Sandwitines 3'6- 
Barbecue Saucea- 

Carolina-Style BBQ Sauce, 179 
Huughi F: dor. 172 
Basl and Spinach Spread 174- 
Beans 

Black-Eyed Peas-, ICG 
cooked, (reeling, 14- 
Quick and Hearty Chili, 70, 7i 
Quinoa Burgers, 100, fOf 

Beer 

-Battered Onion Rings. All^Vnerican. 20. fll 
Garlic-Dill Bread, G4 


Who e Wheat Garlic-Oil B r eaJ (variati on). 64 
Berries. 5ao also 2 jeberyt ea|: Cranberries) 
adding 1o vanilla ice cream, 152 
Almond FIappberry Cake, 147 
Double Chocolate Strawberry Re 140, 14-1 
Easy Blackberry SkileiPie, 144, f4J 
Strawberry Sauce. 1S3 
Beverages 

Mocha Hah; 1 54. 13J 
Biscuits 

baking bps 14 
Banana. 25 

and Creamy Sage Gravy, 4i, 47 
Huffy, 54 

Blackberry Skillet Pie, Easy, 144, ^4J 
Black-Eyed Peas, 10G 
Blender, iirmers on,'stick, 12 
Blender. L^origKt 1-4 
Blueserrylies] 

adding to berry skillet pie, 144. 143 
adding to pancake reDpe, 40 
Apricot Muffins (variation), 13 
Loaf Cake with Lemon Glaze. 2d. 29 
Nutmeg Muffins, 19 
The Blue Plate Special. 107 
Bouillon ojbes. buying, 9, *29 
Boy sen berries, adding to berry skillet pie; 

14-4. 143 

Bragg Liquid Ammus. about. 9 
Bread Pudding, Chocolate Chip, 130 
Breads 

Apple Spice Coffee Cake 21 

Apricot Blueberry Muffins (variation}, 13 

Banana Biscuits, 25 

Banana Chocolate Qiip, ZG 

Blueberry Njtmeg Muffins. 19 

Cherry-Almond-Poppyseed Muffins, 12 

Chipotle Scallion DolJdIe Combread. 55 

Chocolate Haielnul Swirl, 57-52 

Cinnamon Orange Rolls. 22. 23-24 

Cinnamon-Raian (variation), 53 

Cinnamon-Sugar; 59-59 

Double Comb Tad Burs, G1 

English Muffins-. £0 

Huffy Biscuits. 54 

Garlic-Dill G4 

Hot Dog Buns-(vanatmri). G2 
Mocha Muffins,, 20 
Old-Fashioned Hamburger Buns, G2 
Rosemary Sandwich Rd s. G3 
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Sweet Comb-read S£ 

Who* Wheat Garlic-Dill IviHaticril. 64 
Era-id stuffing. Sae Diner-Style Dressing 
Breakfast dihes 

Aape Spice- CoRee Cake, 21 
Apricot Blueberry Muffins (variation!-, 15 
Banana Biscuits, 25 
Banana Breakfast Bars 12E 
Banana Chocolate Chip Brad. 26 
Biscuts and Creamy Sage Gravy. 46. 47 
Blueberry Loaf Cake with Leman Glaze 
28. 29 

BJueberry hkitmeg Muffins. 19 
Breaklas: 3eaea cts Florentrie, 4E. 45 
Breaklasl Potatoes with Peppers and Onions, 45 
Carrot Pineapple Loaf Cake, 27 
Cherry-A hi end-Poppyseed Muffins. IB 
Cinnamon Orange Rolls, 22, 23-24 
Crispy Banana-Cnnamor Waffles. 35 
Diner Donuts, 32-34. 33 
Diner Granola. 31 
Garden Benedict < variation], 4E 
l-et.ee Breivasr Susige Patties, SO 
Mailed Waffles, 3fl 
Mocha Java Cake 30 
Mocha Muffing 20 
My Eg Fat Greek Scramble 42 43 
□range Gornbread Waffles 36 37 
Pumpkin Spice Pancakes. 39 
Smoky Potato Scramble 44 
Spelt Chai Pancakes. 40 
Whcle Grain Pancake Mist, 41 
Broccoli 

Veggies and Dumplings. ICS-9 
Brown Gravy, Flidh. 17G 
Brownie sieces. adding Id chocolate ice 
cream, 151 

Brownies Ooeyj&ODey, 12& f27 
Brussels Sprouts. Garlic-Roasted. EE 
Buns and rolls 

Cinnamon Orange Rolls, 22, 23-24 
Douole CoTibread Buns. G1 
Mat Dog Buns (variation), G2 
Old-Fashioned Hamburger Eurs G2 
Hnsemary Sandwich Rods, G3 
Burgers 

Brown Hce Hazelnut 93, 99 
Mushroom. 97 
Quinoa. 100, fQf 


C 

Cabbage 

Sandwich Slaw 74 75 
Cakes 

Almond Raspberry 147 
baking bps 14 


Blueberry Loaf, with Lemon Glaze. 2S, 29 
Carrot Pineapple Loaf, 27 
Chocolate Cherry 150 
Coffee, Apple Spice. Zl 
Mocha Java, 30 
Carolina^Style BBQ Sauce, 179 
Carrabfs) 

Diner Holec Salad, 72 
Home-Style Veggie Noodle Soup. G9 
Muhrocm Burgers, 97 
Not Your Mamas Pot Roasl with Roasted 
Vegetables. 117-IE, ffB 
Pineapple Loaf Cake. 27 
Veggies and Dumplings, 1C3-9 
Cashews 

Cheezy Mac. 104 
Cheezy Sauce, 1G7 
Mudnrocm Burgers, 97 
Nacho CheezySauce (variator) 1G7 
Old-Fashioned Tomato Soup, Eft 
Celery 

Black-Eyed Peas-, 1GG 
Home-Style Loaf 120 
Home-Style Veggie Noodle Soup. G9 
JambaJaya. 105 

Veggies and Dumplings, 1C3-9 
Chai Spdt Pancakes 40 
Cheesecake, Leman Diner, 14E. 149 
Cheese (vegan) 

Cheezy Mac 104 
Cheezy Sauce. 1G7 
Garlic Oil Oieeze, 171 

Great Smoky Mountain Oheeie, 1 EE-70, 169 
Grilled Cheezy Sandwiches f02, 103 
Nacho Cheezy Sauce lyariaton) 1E7 
Philly Satan Slides, 94, 93 
Beckin' Reubens. 92 

5kjllet-Baked Panko Cutlet 11 (M 2, f f f 
Cherry^ies) 

adding to rice pudding recipe. 134 
-Almond-Poppyseed Muffins* IS 
Chocolate Qke, 150 
Diner Granola. 31 

Chicksn-style broth vegan, buying 9. G9 
Chicken-Style Seitan Roast, 121 
Chickpea flour 
about, -0-3 
buying -0-3 

Chicken-Style Seitan Boast 1Z1 
Crispy Chickpea Onion Ring^, 9 2-03 
Italian Sausage Cutlets. 119 
Not Your Mamas Pot Roast with Roasted 
Vegetables, 117-IE, U3 
Pastrami-Style Seitan Boost 115-1E 
Smoky Seitan Roast 114-15 
Chickpeas 

Quinoa Burgers* 100, (Of 
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Chiles 

chipctie about, 9 

chipotle. adding tD ranch dress ig. 1S 3 
Chili, Quick and Hearty. 70. 71 
Chipntleisj 
aba ml, 9 

adding Id ranch dressng. i td 
Scallion Double Combread, 55 
Chocolate 

Banana Break-last Bars 12E 

Cherry Cake, 150 

Chip Banana Bread, 26 

Chip Bread Puddng, 130 

Chip Cookies, Safi and Chewy. 124 

chips, adding Id vanilla ice cream, 152 

Chip SMI* Pie, 146 

Chunk. Dark. loe Cream, 1 51 

Chunk Peanut Butter Ice Cream, 153-54 

cocoa powder, buy ng, 9 

dairy-Free, buying, 9 

Double. Strawberry Pie, 14D. 141 

Hazelnut 5wirf Bread, 57-52 

Lotsa, Pudding. 129 

Mnt Truffle Pie, 143 

Mucha Java Cake 20 

Mocha Muffins, 20 

Ooey-Goocy Brownies. 12EL 12? 

Cinnamon 

-Banana WaHes, Crispy 25 
Orange Rolls, 22, 22-24 
-Raisin Bread (variation). 59 
-Sugar Bread, 5A-59 
Cit'us oils, about 9 

Coconut adding to loaF cake rcopc, 27 
Coconut milk 

Chocolate Oiip Bread Pudding. 120 
Pineapple Coconut Cream Pie, 142 
Pineapple Coconut Cups 131 
Coflee 

Mocha Java Cake 20 
Mocha Mah, 154, (3J 
Mocha Muffins, 20 
CoHee Cake Apple Spree, 21 
Cookie/ice mam scoops 

measuring dough and batter with, 12, 14 
sices oF. 12 
Cookie pieces 

adding Id choccla.1e ice cream. 151 
adding Id vanilla ice cream, 152 
Cookies and bars 

Banana Breakfast Bars 12B 
cookie bakng t as 14.12 5 
Oatmeal Raisin Cookies, 125 
Oaey-Gooey Brownies 126. HI 
Soft and Chewy Chmcolate Chip Cookies, 124 
Cooking tips 14 
Cooling rack 12 
Com 


Chipotle 5caJlion Dsuale Combread. 55 
Double C cm bread Burs, G1 
Commeal 

Chipotle 5caJlion Douale Combread. 55 
Double Combread Buns. G1 
□range Combread Waffles 36. 37 
5*eet Combread 59 
Whole Grain Pancake Mist, 41 
Cornstarch, about 9 
Cranbaryfiesl 

adding 1o house salad recipe, 72 
Apple Pie I'variationk 1 22 
□iner-5tyle Dress ig. 39 
dred. idling to muffin recipe, 12 
Orange Gups. f3i. 133 
F'ort Sauce. 1 BO 
Cream cheese (vegan! 
about 11 
buying. 11,14B- 

Lemon Dner Cheesecake, 142. (49 
Creamy Randh Dress ng. 163 
Creamy Tomato D‘essirg. 1G4 
Crspy Banana-Ginnamon Waffles. 35 
Crspy Ghickpea Onion Flings, 32-23 

D 

□ark. Chocolate Chunk Ice Cream, 151 
Desserts 

AII-F\irpose Pbslry Dough 129-27 
Almond Barberry Cake, 147 
Apple CranbeTy Pie (variation^, 12B 
Apple Crumb Pie. 13B 
Apple Raisin Re (vanatienk 1 32 
Banana Breaklast Bars. 12E 
Banana Pudding Pie. 139 
Chocolate OherTy Cake, 1 50 
Chocolate Chip Bread Pudding, 130 
Chocolate Chip Skillet Pie. 142 
Chocolate Mint Truffle Pie, 142 
Cranberry Grange Cups, i32, 1 33 
Dark Che-:elate Chunk Ice Cream, 1 51 
Do Lib le Chocolate Strawberry Re, J 40, 141 
Easy Blackberry Skilet Pie r 144, (4J 
Lemon Dner Cheesecake, 142, (49 
Lotsa Chocolate Pudding. 129 
Mocha Malt 154, (3J 
Oatmeal Raisn Cookies, 125 
□Id-P^hroned Pice Pudcinc, 1 34, (3J 
Doey-Gcoey Brownies. 1261 12? 

Peanut Butter Che-: cl ale Chunk I ■: e Cream, 153-54 
Pineapple Coconut Cream He, 142 
Pineapple Coconut Cups 121 
Soft and Chewy Chocolate Chip Cookies 124 
Very Vanilla Ice Cream. 152 
Oil 

-Garlic Bnsac. G4 
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-Garlic Bread Whale Wheal (vanatian). 64 
Garlic Cheeze, 171 
-Garlic Polata Salad, 78, 79 
Garlic Sauce, 1G1 
Drier Demits. 3Z-34, 22 
Drier Granola. 31 
Diner House Said. 72 
Drier-Style Dressng, 29 
Donuts. Diner 32-34, 33 
Double Chocolate Strawberry Pie; ifQ, 14-1 
Double Cc-m bread Buns. SI 
Dressing, Diner-Style. 39 
Dumpling, Veggies and, 109-9 

E 

Easy Blackberry Skillet Pie, 144, f-4.3 
Egg replace about, 9 
English Muff ns 

Breakfast Benedicts Flarentrie, 49. -43* 
Garden Benedict 4 variation!, 49 
homemade, recipe- fur 60 
Equipment, 13-13 

F 

Fakin' Bakin' Bits 

adding to filled cheese sandwich, 1C 3 
homemade, recipe-for 175 
Flax meal grinding, 20 
Flaxseed oil 
about D- 165 
storing i 65 

Hour. Sra also specific types of flour 
buying, 10 

sifting, with strains: 14 
types oC 9-10 
Fluffy Biscuits, 54 
Food processor; 12 
Fries 

Sweetheart, 36 
Vampire, 34, BS 
Fruit. 5w <zfcn spffci'flc fruits 
Diner Granola. 31 


G 

Garden Benedict fuariationj, 49 
Garlic 

-Oil Bread. G4 

-D I Bread. Whole Wheat ^rationl, 64 

Dill Cheeze, 171 

-Dtll Pfrlato Salad 73, 79 

Dill Sauce, 161 

Mashers. 97 

Mayo, Homemade. 172 

-Roasted Brussels Sprouts. 9B 


Vampire Fries, -Sd, B5 
Ginger, adding Id rice puddhg recipe. 134 
Grains See- also Cot meal: Oats; Rice 
cooked, freezing. 14 
leftover, for veggie burgers. 14 
mllel, about 10 
quinoa. about ID 
Quinoa Burgers, 100, fOf 
quinoa cooking directions 1CC 
Whole Grain Pancake Mix, 41 
Granola, Dtner. 31 

Grapes, adding to jelled dessert 133 

Grater, microplane, 12 

Gravy 

Creamy Sage, Biscuits and. 4£. 47 
Creamy Sage and Pepper, 160 
Rich Brown. 1 76 
Two-Pepper Gclden, 1 77 
Great Smoky Mountain Cheeze. 1G9-70. 169 
Greens Seo-oiso Spinach 
Diner Holec Salad, 72 
Sandwich Slaw 74, 75 
Grilled Chcezy Sandwiches, 102. 103 


Hamburger Buns. Old-Fashioned. 62 
Ham (veggie) 

Breakfast, Bane dels Flarentrie, 49, 4 9 
Hazel nubs! 1 

Brown Rice Burgers, 9B, 9*9 
Chocolate Swir Bread, 57-59 
Diner Granola. 31 
Hemp seeds 

Diner Holec Salad, 72 
Herbed Breakfast Sausage Patties, 50 
Holland se Sauce with Tarragon and White Wine, 
162 

Home-Style Loaf ISO 
Home-Style Veggie Noodle 5nuo. 69 
Hors&adish Potato Salad. Creamy. 77 
Hot Dog Buns (variation). 62 


Ice Cream 

Dark Che-:elate Chunk, 1 SI 
Mocha Malt 154, 

Peanut Butter Chocolate Chunk, 153-54 
Very Vanilla, 152 
Ice cream/cookie scoops 

measuring dough and batter with, 12, 14 
size oF, 12 
Ice czeam maker. 12 
Immersion/stick bender 12 
Irgnedicnts 

dry. measuring. 14 
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Far vecsn pantry 9-12 
Ita an Sausage Cutlets, 119 


j 

Jambalaya, 105 

K 

Ketchup 

Carolina-Style BBQ Sauce, 179 
Hough Rider Barbecue Sauce, 173 
Very Secret Sauce. 169 

L 

Leman 

Diner Cheesecake. 143, i-4-9 
Glue, Blueberry Loaf Cake with, 3d, 39 
□quid snake, about 10 
Lots a Chocolate Pudding. 129 

M 

Main d nines 

Barbecued Rite, 112-13 
Black-Eyed Peat. ICG 
The Blue Hate Special, 1D7 
Brown Rice Hazelnut Burgers. 93. 99 
Cheezy Mac, 104 
Chicken-Style Seitan Roast 121 
Grilled Cheery Sandwiches, f02, 103 
Home-Style Loaf 120 
Ital m Sausage Cutlets. 119 
Jambalaya. IDS 
Mushroom Burgers. 97 
Not Your Mamas Pot Roast with Roasted 
Vegetables, 117-18, 1 f 3 
Pastrami-Style Seitan Roast 115-16 
Philly Satan Sliders, 94, 95 
Q Sancwicnes 99 
Quiroa Burgers-, 100, fOf 
Rockin' Reubens 92 

Skllet-Baked Panko Cutlets, 110-12, f f f 
Smoky Seitan Roast, 114-15 
Veggies and Dumplings, 103-9 
Very Sloppy Joes, 93 
Malt extract, powdered 
about, 10, 34 
buying. 34 
MaJled Waffles 34 
Mocha MaK, 1 54, 

Maple Synuo. Agave. 153 
Margarine begin!. about 10 
Marmte, about 114 
Mayr> fveganl 

Homemade Garik, 172 


Very Secret Sauce, 169 
Measuring cups dry metal, 12 
Measuring cups liquid. 12 
Measuring spoons 1-2 
Mcroplane zeste'V'graten 12 
Mlkinon-dairyk types of, 10 
M let. about 10 
Mur, stand, 1 3 
M ring bowls, 13 
Mocha Java Cake, 30 
Madia Malt 154, fJJ 
Mocha Muffins, 20 
Muffins 

Apricot Blueberry ijvanalicril, 19 
Blueberry Nutmeg. 19 
Cherry-Almond-Poppyseed. 18 
Mocha, 20 
Mushroomis) 

Brown Hce Hazelnut Burgers. 93. 99 
Burgers* 97 

-Pecan Sandwich Spread. 173 
pnreni mushroom powder, about 114 
Very Sloppy Joes 93 
My Eg Fat Greek Scramble 42. 43 

N 

Nicho Cheezy Sauce IvariatonV 147 
Nectar res. adding to vanilla ice cream, 152 
Noodle Veggie Soup. Home-Style 99 
Not Your Mama s Pot Roost with Roasted 
Vegetables. 117-18. 1H 3 
Nutritional yeast Hakes 
about 10 
Cheezy Mac. 104 
Cheezy Sauce. 1G7 
Chicken-Style Seitan Roast. 121 
Garlic Dill Gieeze, 171 

Great Smoky Mountain Qieeze, 162-70, 169 
Italian Sausage Cutlets. 119 
Nacho Cheezy Sauce (voriaton|i 197 
Not Ybur Mamas Rot Roast with Roasted 
Vegetables, 117- IB, ffS 
Pastrsmi-Style Seitan Roost 115H4 
Rich Brown Gravy, 176 
Smoky Seitan Roast 114-15 
Two-Pepper Golden Gravy 1 77 
Nuts, ic m'so Casnews: Pecanf^); Walnuts 
adding to chocolate ke cream, 151 
adding to house salad recipe, 72 
adding to rice pudding recipe, 134 
Basil and Spinach Sp-eud. 174 
Brown Rice Hazelnut Burgers. 93. 99 
Chocolate Hazelnut SwrH B-mad 57-58 
Diner Granola. 31 
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o 

Oats 

bjyi'ig. 10 
Diner Granola. 31 

Easy Blackberry Skillet Pie, 144, US 
griding. for oat Holt. 10 
Home-Style Leaf 120 
railed WaTies, 3B- 
Oatmeal Raion Cookies. 125 
Duron Burgers-, 100, fOf 
Whole Grain Pancake- Mis. 41 
Oils 

canoa for baking. 13 
foxceed. about 9. 1&5 
Fax seed. staring. 165 
olive, Inr cooking 13 
vegetable -for frying 1 3 
Old-Fashioned Hamburger Buns £2 
Old-Fashioned Rice Pudding, 134, 13 J 
Old-Fashioned Tomato Soup, tB- 
Olives 

My B g Fat Greek Scramble 4Z 43 
Onion's) 

and Peppers Breakfast Potatoes with 45 
Philly Satan Slide-s. 94, 93 
Ring* Beer-Battered. All-American. BO, flf 
Rings, Crispy Oiidkpea, 32-S3 
Ouey-Gooey Brownies 1 St. )27 
0 rang dsk 

Cinnamon Ralls, 22 23-24 
C cm bread Waffles, 36, 37 
C ran terry tups. J3Z 133 
Mandarin, adding to idled desert, 133 
Orange zest or nil 

adding to chocolate chp cookie* 124 
adding 1o muffin recipe 20 
Oven 

calfarathg 1 3 
pieheotng, 14 
thermometers Fee. 13 


P 

Pancakes 

Pumpkin Spice, 39 
Spelt Chai, 40 

Whole Grain Pancake Mix, 41 
Pant"/ increc eits. 9-12 
Paprika, smoked. Sec Smoked papnka 
Parchment paper, 13 

Parsley, add ng to mashed potato recipe B7 
Pasta 

Cheezy Mac; 104 

Home-Style Veggie Noodle Soup. G9 
Past rami-Style Sertan Raast 11 5-1G 
Pastry DoLgh. All-Purpose, 1 3G-37 
Peaches, adding to vanilla ice cream. 152 


Peanut Butte 1 Owe cl ate Chunk IceCream, 153-54 
Peas 

Veggies and Dumplings, 10B-9 
Pecan (bk 

adding to banana bars 12B 
adding to brownie redpe, 12G 
adding to chocolate bread recipe, 511- 
adding to chocolate chip cookies, 124 
adding 1o granola recipe, 31 
Chocolate Chip Skillet Pie 149 
-MLchroam Sandwich Spread, 173 
Pqppers. Sba also Chiles 
Black-Eyed Peas, 10G 
JambaJaya 105 

My Big Fat Greek Scramble 42 43 
and Onons Breakfast Potatoes with, 45 
Philly Satan Sliders, 94, 93 
Philly Seitan Sliders. 94, 93 
Pie crust. Sw Pastry Dough 
Pies 

Apple Cranberry (variatiarO, 13B 
Apple Crumb, 1 33 
Apple Raisin fvanalicnk 1 33 
Banana Pudding 139 
Chocolate Chip Skillet. 149 
Chocolate Mint Truffle, 143 
Double Chocolate Strawberry. 143. 141 
Easy Blackberry Skilet, 144.' Us 
Pineapple Coconut Cream, 142 
Pineapple 

Carrot Loaf Cake. 27 
Coconut Cream Pie. 142 
Coconut Cups, 131 
Pine nuts 

Basi and Spinach Spread. 174 
Poppyseed^) 

-Cherry-Almond Muffins, IS 
storing IB- 

Porcini mushroom powder, about, 113 

Port Cranberry Sauce, 190 

Potato 

The Blue Rate Special, 1D7 
Breakfast, with Peppers and Onions, 45 
Garlic Mashers. B7 

Not Your Mama s Pot Roast with Roasted 
Vegetable* 117-19, 113 
Salad. Creamy Horseradish 77 
Sa ad. Garlic-Dill, 713.79 
Scramble. Smoky. 44 
Vampire Fine* &4, B5 
Poultry seasoning about, ID 
Pudding 

Bread, Chocolate Chip, 1 3C 
Lots a Chocolate 129 
Rice Old-Fashioned, 1 34, t33 
Pumpkin Spice Pancakes 39 
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Q i 

Q Sandwidnes, 93 

Quinoa 
about, 10 

Burgee, 100, fOf 
cooking) d mdiDns. 100 
leftover, far veggie burgers. 14- 

R 

Philly Satan Sliders, 94, 93 

Q Sandwiches 93 

Rockin' Rhubens. 92 

Very Sloppy Joes 93 

Sandwich Slav* 74, 75 

Saijces &. ircisenLals Sw m'so Gravy 

Agave Maple Syrup 15 3 

Basi and Spinach Spread. 174 

Carolina-Style BGQ Sauce, 179 

Cheezy Sauce, 137 

Cranberry PtrtSauce, ISO 

Raising) 

adding to choc date chip cookies, 124 
adding to house salad Tcipe. 72 
adding to loal cake recipe. 27 
adding to vanilla ice cream, 152 

Apple Re Ivariitioni. 1 33 
-Chrarer Bread (variat on|. 50 

Diner Granola. 31 
□atmeal Cookies, 125 

Old-Fashioned Rice Puddrig, 1 34. i J3 

Ranch Dressing. Creamy; 133 

Raspberry Almond Cake, 147 

Reubens, Ftockin, 92 

Ritz. Barbecued, 112-13 

Rice 

Brown. Hazdnut Bunge's. M, 09 

Jambalaya 105 

leftover, far veggie burgers. 14 

Pudding, Old-Fashioned. 134. 139 

Ruckin' Reubens 92 

Rails and buns 

Cinnamon Orange Rolb, 22, 23-24 

Double Ccmbread Buns. 31 

Flat Dog Buns iyi naJtian). 32 

Old-Fashioned Hamburg^ Buns 32 

Rosemary Sandwich FtcUs, 33 

Rosemary Sandwich Rolls 33 

Rough Rider Barbecue Sauce, 173 

Creamy Ranch Dressng, 133 

Creamy Tomato Dressing. 134 

Diner Holec Dressing, 13-5 

Fakin' Bakin' Bits-, 175 

Garlic [>n Cheeze. 171 

Garlic an Sauce, 131 

Great Smoky Mountain Oieeze, 133-70, f£9 
Hollandatse Sauce with Tanagcn and White Wine, 
132 

Homemade Garlic Maya 172 

Mu^irocm-Pecari Sandwich Spread, 173 

Nacho Cheezy Sauce (variabon^. 137 

Hough Rider Barbecue: Sauce, 173 

Strawberry Sauce. 159 

Very Secret Sauce. 133 

Sauerkraut 

Rockin' Reubens. 92 

Sausage*! =j 

Breakfast Benedicts Florentine. 43, 49 

Cutlets, Italian, 119 

Jambalaya. 105 

Patties. Herbed Breakfast 50 

Skillet-Baked Panko CuUeto 110-12, f f f 
ScoJIiacfcj 

adding to grilled cheese sandwich, 103 

Chiputle Double Ccmbread. SS 

Satan 

adding 1o veggies and dumplings- recipe, 109 

Not Tour Mamas Pot Roast with Roasted 

S 

Sage 

Gravy. Creamy Biscuits and. 43, 47 
and Pepser Gravy, Creamy. ISO 

Salad dressings 

Creamy Ranch Dress- ng. 1 S3 

Creamy Tdmalo Dressing. 134 

Diner House Dressing, 135 

Salads 

Diner House, 72 

Gorlic-Dil Potato, 7S, 79 

Horseradi^n Potato. Creamy, 77 

Sandwich Saw: ?4 r 7S 

Spinach and Tomato Smcky 73 

Salt, For recipes-, 10 

Sandwiches-. Soo also Burgers 

Grilled Cheery, f02, 103 

Vegetables, 117-13, fl3 

Q Sandwiches, 33 

Roast Chicken-Style, 121 

Roast Pastrairi-S-tyle. 115-13 

Roast Smoky. 114-15 

Rockin' Ftfeubens, 92 

Sliders Ptviiy 94. 95 

Shortening, vegetable about, 11 

Side die nes 

All-American Beer-Battered Onion FUngs-, H-C. Si 
Creamy Horseradish Potato Salad, 77 

Crispy Chickpea Onion Ftirgs, B2-B-3 

Diner House Salad, 72 
□iner-Style Dressng, -B9 

Garlic-Dill Potato Salad, 7B. 79 

Garlic Mashers. B7 

Garlic-Roasted Bnusse s Sprouts, 33 

Sandwich Saw: 74, 75 
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Smoky Curls. 76 

Smoky Spinach and Tomato SJad. 73 
Sweetheart Fnes. 26 
Vampire Friesy S4, £5 
Stfter, 1 3- 

Silicone pan linens (Silpatl 13 
Silicone spatula, 1 3 
Sdpat s cdie pan liners, 13 
Skillet-Baked Panko Cutlets, 110-12, f f i 
Saw, Sandwich, 74, 75 
Sloppy Joes. Very 93 
Smoked paprika 
about, 10-11,44 
Smoky Potato Scramble. 4-4- 
Smoky Curls, 76- 
Smoky Potato Scramble 44 
Smoky Sstan Rose-:. 114-15 
Smoky Spinach and Tomato Salad. 73 
Soft and Chewy Chocolate Chip Cookie^ 124- 
Soups and stews 

Black-Eyed Peas, ICE 
Home-Style Veggie Noodle Soup. 69 
Old-Fashioned Tomato Soup, £-4 
Quick and Hearty Oiili, 70. 7f 
Veggies and Dumplings ICS-9 
Sour cream (vegans' 
about, 11 
buying. Ill 
Soy crLmbles 
bjyiig. Ilf 

Home-Style Loaf 120 
Soy ojrls 
about, 11 

adding to grilled cheese sandwich, 103 

adding to tomato soup 63 

adding to veggies and dumpling recipe, 109 

bjyiig. Ill 

Smoky Curls 76 

Smoky Spinach and Tomato Salad, 73 
Soymilk powder; buying 24- 
Soy yogurt, about, 1 I 
Spatula, silcoie. 13 
Spelt Hour 
about, 1 i 

Spelt Chai Pancakes, 40 
Spinach 

and Basil Spread, 174 
Breakfasl Benedicts Florcnthc, 42. 4.9 
My Eg Fat Greek Scramble 42 43 
and Tomato Salad, Smoky 73 
Spreads 

Basi and Spinach 1 74 
Garlic Qll Oieeze, 171 

Great Smoky Mountain Cheeze. 162-70, 169 
Homemade Garik Mayo. 172 
Sandwich. Mushroom-Pecan 173 
Stand mner; 13 
Strainer 


srftrigi dry ingrederrts with, 13, 14 
sifting Hour with 14 
Strawberry 

Double Chocolate Re. 140, 141 
Sauce 1159 

Sugar; vegan, buying 11 
SunHower seeds 

Diner House Salad, 72 
Sweet Ccmbread 56- 
Sweetheart Fries, 26 


T 

Tallin, about, 11 

Tarragon and White Wine, Hdlandaise Sauce with, 
162 
Tempeh 
about, 1 f 

adding to burger redpe. 99 
Tofu 

Chocolate Mint Truffle Pie, 143 
Garlic Dill Oieeze, 171 
Garlic DM Sauce, 161 

Great Smoky Mountain Oieeze, 162-70. 169 
Hollandase Sauce with Tarragon and White 
Wine, 162 

Homemade Garlic Maya 172 
Home-Style Loaf 120 
Lemon Diner Cheesecake, 142, f49 
Mubnrocm Burgers, 97 
My Big Fat Greek Scramble^ 42. 43 
Pineapple Coconut Cream Re, 142 
pres a rig dry, 42 
silken, about, 142 
silken, buying, 142. 142 
silken, stenng, 142 
Smoky Potato Scramble 44 
varieties of, 11 
Tomatoles) 

adding to bean stew recipe. 106 
Breakfast E-encdcts Florcnthc, 42, 43* 

Dress ng. Creamy, 164 

Garden Benedict <|vana1icnl, 42 

Grilled Cheezy Sandwiches, i02, 103 

JambaJaya. 105 

Quick arid Hearty Oiili, 70, 71' 

Skillet-Baked Panko Cullcb, 11 (M2, f f i 
Soup Old-Fashioned, 62 
and Spinach Salad, Smoky, 73 
TVP or TSP 
about, 11 

adding to tomato soup 69 
Brcwn Rice Hazelnut Burgers. 93. 99 
Fakin' Bakin' Bits* 175 
Quick and Hearty Chili, 70, 7f 
Very Sloppy Joes 93 


INDEK * * * 191 










V 

Vampire Frits. fi'J. 35 
Vanilla 

let Cream, Very, 152 
vanilla extract. about 11 
Vec it parity ingrerients. 9-12 
Vececables Sk spvdfir hegetabies 

Hame-Style Veggie Noodle Soup. £9 
Roasted. Nat Your Mamas Pat Roast with, 
i 17-llfl, US 

Veggies- and Dumplings 1C3-9 
Vegetable shortening. about, 11 
Veggies and Dumplings, 103-9 
Very Secret Sauce. 199 
Very Sloppy Jae* 93 
Very Vanilla Ice Cream, 152 
Vinegar 

Carolina-Sty It BBQ Sauce. 179 
Vital wheat g Jten 
abour. 11-12 
Barbecued Riba; 112-13 
buyrig, 11-12 

Chicken-Style Sertan Roast 121 
Herbed Breakfast Sus-ige Patties, SO 
Italian Sausage Cutlets. 119 
Nat Ybur Mama s Pat Roast with Roasted 
Vegetables. 117-IE. 1 fS 
Pastrami-Style Seitan Roast 1 -15-1 £ 
Smoky Seitan Raast, 114-15 

W 

Wtafflcs 

The Blue Plate Special, 1D7 
Crispy Banana-C inaman. 35 
Mailed. 99 

Orange Corrbiesd. 2£‘, 3-7 
Walnuts- 

adding Id banana bars 123- 
adding Id brownie recipe 12£ 
adding Id chocdate dread recipe, S3 
adding Id choc dale chip cookies. 124 
adding Id granola reope, 31 
adding Id loal cake recipe. 27 
Basi and Spinach Spread. 174- 
Hame-Style Loaf 120 
Whisk. 13 

Whdefirah Pancake Mire 4-1 

Wide Wheat Car c-Cill B-mad Ivariadon'. £4 


X 

Xanthan gum, about, 12 

V 

v ams 

Sweetheart Fnes, S£ 

"feast instant, buy ing and stonng, 10, £-5 
Yeast flakes. See NulritonaJ yeast flakes 
Yogurt (say), about 11 

2 

Z ester micraplane, 12 
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